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Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontakade, The Hague, Netherlands 









O1S 









@ Recently the Meat Inspection Division of 
the USDA issued a memorandum permitting 
the curing of bacon with sodium cyclamate. 
With USDA acceptance established, the ques- 
tion remains: are there sufficient practical rea- 
sons for you to switch to curing with sodium 
cyclamate? 


We at Pfizer know that you, the meat packer, 
will derive important benefits from this new 
curing ingredient. 


Probably the most vital consideration is cost 
—specifically, the cost of handling curing in- 
gredients in your plant. Consider the fact that 
one hundred pounds of Pfizer Sodium Cycla- 
mate has the sweetening power of three thou- 
sand pounds of sugar! It’s easy to see that you 
can realize substantial savings in handling 
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Every processor should 
read these tmportant reasons 
for curing bacon with 


PFIZER SODIUM CYCLAMATE 





Science for the World’s Well-Being 





costs. In addition, sodium cyclamate actually 
costs you less than sugar in terms of its sweet- 
ening power. 


What about the end product of sodium 
cyclamate curing? Is it better than the sugar 
cured product? It definitely is. Bacon cured 
with Pfizer Sodium Cyclamate has better color 
when cooked, has improved taste, too. The 
bacon resists charring and it leaves a rendered 
fat that is clearer and cleaner. 


If you are interested in investigating the 
sodium cyclamate curing of bacon, let Pfizer 
Technical Service help you with specific 
information. 


When you write for data, please specify if 
you would like to receive a free quarter-pound 
sample of Pfizer Sodium Cyclamate. 


Quality Ingredients for the 
Food Industry for Over a Century 


Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Clifton, N. J.; Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 
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Packer cleans trolleys at 
half cost, saves $750 immediately 


Meat trolleys come out really clean from an Oakite 
Rustripper solution. It efficiently cleans and safely 
de-rusts at the same time. At little cost, too. One 
plant has already saved $750 from an initial order 
and expects to realize even more. 

Their previous cleaning costs worked out to 114¢ 
per trolley, for a job that wasn’t satisfactory. Now, 
they’ve soaked 100,000 trolleys clean in a Rustripper 
solution for only 34¢ per unit. But the solution isn’t 
exhausted yet! They figure to wind up at an eventual 
cost of just %4¢ a trolley, before recharging the 
Rustripper tank. And the trolleys are clean as new 
for the first time. Same method is used to clean stain- 
less sausage sticks and meat molds. 


The big PLUS in Oakite 


Big plus benefits in every pound of Oakite material 
help you cut your hidden costs. From the latest 
results of cleaning research to hour-and effort-saving 
mechanized cleaning equipment, these benefits are 
funnelled to you through the prompt, personal atten- 
tion of your local Oakite man. He’ll be glad to demon- 
strate mechanized cleaning methods... materials 
guaranteed to do the job...in your own plant. Ask 
him, or write for illustrated Bulletin F-7894. Oakite 
Products, Inc., 25 Rector Street, New York 6, N. Y. 


It PAYS to 
use Oakite 


OAKITE 
* 


in our 50th year 


Technical Service Representatives in Principal Cities of U. S$. and Canada 
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EAT MACHINES 


... for the entire plant 


Dehairers 


: Tubs 
] Gambreling Tables 
Hog Hoists 
3 Tripe Scalders 
, Chop » Cut 
: Cutters 
Grinders 
® Mixers 
Stuffers 
it Beef Hoists 





Head Splitters 


5 
,- Track 

| Hangers 
S Conveyors 
>- 
le Cookers 
Presses 
1 
c- Shredders 
5 Hashers 
b, 
or 


Landers 





6 “BOSS” builds the finest Chop * Cut for 
| ermeators conventional chopping of preground meat 
B Trucks in the coolest, fastest manner, resulting in 
a product of homogenous cut, superior 
binding qualities, and absorption of mois- 
ture. Chop ° Cut is fitted with six cool 
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a CHOP: CUT or J CHOP + CUT 


cutting double bladed knives. 

“BOSS” builds the J Chop « Cut for 
faster cutting of unground meat. A uni- 
formly fine textured product is produced. 
The J Chop ¢ Cut is furnished with twelve 
J shaped adjustable safety knives. 


THE Excdsmnct! wens SUPPLY COMPANY 


CINCINNATI 16, OHIO 


















STRINIESS 


AUTOMATIC 


SAUSAGE STUFFER 


Built of stainless and meat- 


acid proof materials. 


Speedy — Efficient—Economical—the 
compact new STANcase Electro- 
Hydraulic Stuffing Machine is spe- 
cially designed for labor-saving, 
sanitary, quantity production of Meat 
Products and Sausages of all types, 


Simple to operate, 
regulator gauge, 


Production output—45 Ibs. 


costly machines. 


Occupies less than 1/6th sq. 
Lower part can stand under table. 
Bottom area: 10” x 22”, height 41”. 


Furnished plete with 4 Stainl 


STANcase pockmoathr 


with pressure- 
initially set by 
hand, adjusted by foot-pedal, leav- 
ing hands free to handle casing. 
in 30 
seconds—equals that of larger, more 
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121 Spring Street 


Available with Single or Three Phase NO. 45 PACKMASTER 
1 HP 60-cycle motors, 220 Volts. 


WRITE FOR CATALOG 


THE STANDARD CASING CO., Inc. 


Capacity: 45 Lbs. 


New York 12, N. Y. 






























R/F TYPE 


Avtomatic ram feed with 
positive ratchet rack hold- 
down and fold-down loading 
table. Also available with 
automatic lift table. 


handling nor cluttered floors. Processing time can 
be reduced by 50% or more. Waste from sawdust 
eliminated. Operated by one man. The HYDRAU- 
SLICER is safe, compact, and can be maintained at 
little expense. As the STANDARD OF THE INDUSTRY, 
you can depend on the HYDRAUSLICER to meet your 
production requirements, large or small. Further in- 
formation upon request. 


% Write for complete information, TODAY! 





yyoRAUSLICE 


FROZEN MEAT SLICER 





“REG. U.S. PAT. OFF.” 








MORE POWER- 
LOWER COST! 


The HYDRAUSLICER’S 
powerful hydraulic action 
slices frozen blocks of 
meat directly from freezer 
without thawing or tem- 
pering. No costly double 
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Turn to the Most Dependable Source 
for every Meat Packaging Need! 






















ace 36 
ae A complete line of cartons, containers and molded trays, designed to meet t 
every meat packaging requirement, is now available to you through the / 
cals expanded facilities of Packaging Corporation of America. These range from a 
ee 32 rugged containers for intraplant use to attractively styled and printed 
consumer units for effective counter display to help promote your products = 
Ey. 96 at the point of sale. 
The finest materials and experienced design assure light but durable we 
packaging that protects your product, keeps it fresh and sanitary—easy i 
to fill, easy to close, easy to handle. Specially developed protective coatings Peanknotar & aaa eli 
and laminations—available when needed— inhibit foreign growth—prevent Bacon Boxes & Wraps 
all water and moisture penetration. - staal Pider heads 
Discuss your needs with a Packaging Corporation representative. Let him oiss 
recommend the standard or special designs that best meet your particular Packaging for Poultry, 
. requirements. Eggs and Dairy Products 
ates: For information on the complete line of meat packaging...and our Planned Packaging 
customer service ... contact the nearest Division Sales Office. moves merchandise 


Packaging Corporation of America 


Administrative Offices: Grand Rapids, Michigan; Quincy, IIinois; Rittman, Ohio 





Cartons +» Containers + Displays + Egg Packaging Products + Molded Pulp Products - Paperboards 
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CLOSER TEMPERATURE CONTROL 
obtained with automatic radiator shutters 
means longer engine life, more efficient oper- 
ation. Temperature variation between 167° 
and 187° with shutters as compared to 102° 
to 181° without shutters was reported and 
certified in loaded vehicle road tests. 


LONGER WIRING HARNESS LIFE is the 
direct result of Ford’s greatly improved elec- 
trical wiring system for 1960. Ford’s ’60 wiring 
harness and the 1959 wiring harness were 
subjected to shaker table tests plus constant 
exposure to oil and water vapors, and tem- 
peratures of 200°. Certified test results show 
a threefold increase in 1960 wiring harness life. 





INCREASED FUEL PUMP RELIABILITY 
is an added benefit from Ford’s submerged- 
type electric fuel pump. Certified results of 
dynamometer tests showed no vapor lock 
with Ford’s electric pumps at temperatures 
up to 200°, whereas incipient vapor lock with 
mechanical fuel pump resulted in a power loss 
of 9% under same conditions. 
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It’s a fact! Numerous reports from high-mileage 
operators of Super Duty Trucks attest to Ford’s 
outstanding durability. Studies by an independent 
research firm provide certified proof that these 
models are even more durable for 1960. i 


Ford Super Duty Trucks have earned a reputation for excep- (e 
tional performance and durability since their introduction two Ji 
years ago. Shop service records of many leading fleets show; 
Super Duty tractors with mileage readings between 150,000 and 
250,000 and no repairs other than normal maintenance. Similar; 
testimony to the dependability of these Big V’s by other satisfied. 
users is being added each month. Is it any wonder that ’59 sale 
of these units were more than double those of 1958? 


And for 1960, the Ford Super Duties offer additional refine. 
ments. Bigger optional axles and increased GVW’s to pe 
greater payloads and more profitable operation. Automatie 
radiator shutters to keep the engine temperatures within the 
most efficient operating range, improved submerged-type elec 
tric fuel pumps td prevent vapor lock, and redesigned wiring 
for more reliable operation are typical of the improvement 
to be found in these units. ; 





















The changes offered for 1960 were tested and evaluated by, 
a leading research organization. Certified results of the studies) 
by this impartial firm (name available on request) provide™ 
proof that Ford’s Super Duty Trucks are even more dependable, | 


@ Certified Durability through closer temperature controll a 
Independent research engineers certify that Ford’s thermostati- 
cally controlled radiator shutters kept water temperature be-7 
tween 167° and 187° in severe mountain grade operation. The 
test truck with shutters blocked open under same operating con- 
ditions had a temperature range from 102° to 181°. The temper- 
ature variation of only 20° with shutters means less expansion 
and contraction in block and heads. Higher, more constant tem- 
peratures permit oil to circulate more freely, reducing internal 
friction. All these factors contribute to longer engine life. 





@ Certified Reliability with longer-lived electrical system! 
Thicker insulation on wires resists deterioration by heat, oil and 
gasoline. Asphalt-impregnated loom and plastic-coated mount- 
ing clips protect against abrasion. Certified results prove that 
the 1960 wiring harness has three times longer life. 







@ Certified Reliability with Ford’s submerged-type electric 
fuel pump! Dynamometer tests of engines with submerged-type 
electric fuel pump and conventional mechanical type showed 
that vapor lock was non-existent with Ford’s electric pumps at 
temperatures up to 200°, whereas incipient vapor lock with 
mechanical pump resulted in a power loss of 9% at an underhood 
temperature of 200°. 








Endurance tests were run on alternators, two-speed axle speed- 
ometer adapters and other related components with similar 
results. Get all the facts at your Ford Dealer’s now! 
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1959 FORD SUPER DUTY 
TRUCK SALES MORE THAN 
DOUBLE THOSE OF LAST YEAR 
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“Our first Ford C-1000 tractor has logged 190,000 trouble-free 


miles since March of ’58,” 


says Robey W. Estes, Vice President and 
General Manager of Estes Express Lines, Rich- 
mond, Va. “We haven’t had a single road failure 
and we only bring it into the shop for regular 
preventive maintenance work once a month. 
“We use the 477 engine and find oil con- 
sumption is exceedingly low . .. only one or two 
quarts added between 3000-mile oil changes. 


Engine compression at 190,000 miles is still 
high and fairly equal and our drivers say that 
power and pep are at about the same level as 
when the truck had been run only 60,000 miles. 

“We are grossing between 52 and 56,800 
pounds with our Ford Tilts. They are giving 
about the same gas economy and better oil 
mileage than other makes in our fleet. We 
bought our fourth Ford C-1000 tractor last 
month and hope to add more soon.” 





FORD TRUCKS COST LESS 


LESS TO OWN...LESS TO RUN... BUILT TO LAST LONGER, TOO! 
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This season seems like a proper 
time to thank all of our friends 


in the industry for helping make 





1959 our most successful year, 
and to pledge our full effort 
toward giving even better service 


and greater value during 1960. 


At eS 


Andy Dewied 
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There’s gold in them there tills — with saleswinning Mullinix pack- 
ages by Milprint on the job! Milprint Mullinix packages offer a 
unique “Peek-A-Boo” window that shows, yet protects, contents, keeps 
them fresh and flavorful to the end. And Milprint craftsmen dig into 
more than fifty years of creative packaging experience to produce 
packages that attract your customers and urge them to buy. 


Dig no farther for the “right” package . . . just call your 
Milprint man — first! 


Printed Rolls, Foil, Cellophane, Glassine, Polyethylene, Saran, Acetate, “Mylar"®, Pliofilm, 


Vitafilm, Laminations, Extrusions, Folding Cartons, Bags, Lithographed Displays. 
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MAKES PACKAGING 
THAT MAKES SALES 
General Offices, Milwaukee, Wisconsin 
Sales Offices in Principal Cities 
*Reg. U.S. Pat. Off. 
This insert lithographed by Milprint, Inc. 
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This Is Not Our Job 


The article on page 33 of this week’s NP, 
which reports part of a talk delivered by 
Food and Drug Commissioner George P. Lar- 
rick before the livestock conference at the 
American Farm Bureau Federation meeting 
in Chicago (and his pointed remarks in re- 
gard to meat packers made to a PROVISIONER 
reporter), presents some phases of a distress- 
ing problem which confronts processors of 
meat and other foods derived from animals. 

Meat processors neither created the prob- 
lem which has arisen out of the use of chem- 
icals and drugs in animal production, nor 
should they be held responsible for its solu- 
tion. However, since the public views them 
—and this is not necessarily consistent with 
their legal position—as guarantors of the 
wholesomeness of the products they sell, 
they may well be the major sufferers from 
a situation created by a science shod in 
seven-league boots and nurtured by inertia, 
ignorance and carelessness. They will cer- 
tainly suffer from the hystria that might 
result from precipitous publicity and correc- 
tive action. 

A “tip-toe” policy will not serve anymore; 
the responsibility for effecting a clean-cut 
and satisfactory solution of the problem rests 
with the following: 

1. The leadership furnished at the highest 
administrative level of the federal govern- 
ment, and at the departmental (USDA and 
FDA) levels, if jurisdictional conflicts can be 
resolved. 

2. The Congress. 

3. The manufacturers of chemical and drug 
products used on or in producing livestock 
and poultry. 

4. The producers and feeders of livestock 
and poultry, many of whom have yet to 
demonstrate that they have any concern (ex- 
cept “buck-wise”) toward those who process 
and eat their products. 

We reiterate that “this is not our job,” but, 
at the same time, the meat packing and 
processing industry had better make sure 
that it is done. 


News and Views 





Seven Weeks after contract talks were broken off, and on the 


seventh day of martial law in Albert Lea, Minn., Wilson & 
Co., Inc., and the United Packinghouse Workers of America, 
AFL-CIO, resumed negotiations December 17 at the office of 
the Federal Mediation and Conciliation Service in Chicago. 
The “binding assurances” on which the company conditioned 
the resumption of bargaining were received early this week 
in a letter from UPWA president Ralph Helstein, James D. 
Cooney, Wilson president, announced. In the letter, which 
Helstein said was written in response to a request from Gov. 
Orville L. Freeman of Minnesota, the UPWA president prom- 
ised that the union “will not promote, instigate or encourage 
violations by its members of the terms or conditions of a col- 
lective bargained agreement, including any slow-down or 
suspension of work, or quickie or sit-down strike, or refusal 
to work scheduled hours as defined by the contract or other 
unlawful conduct.” He asreed to inimnctive relief. 

As the nevotiators sat down at the bargaining table, a three- 
judge federal court in St. Paul weighed arguments by Wilson 
attorneys that Gov. Freeman and other officials violated the 
due process and equal protection clauses of the U. S. Consti- 
tution in seizing and closing the Albert Lea plant December 
11 against the governor’s arguments that he acted within his 
authority as chief executive to prevent bloodshed and loss 
of life. In requesting an injunction to permit reopening of the 
plant, Wilson said the governor’s action constituted “punish- 
ment of the victim of the mob violence,” rather than restraint 
of the mob, and use of the National Guard to establish a 
picket line, suppress the company’s right of free speech and 
void a state court’s restraining order against unlawful acts. 

Violence also broke out at the Wilson plant in Cedar Ranids, 
Ta., early this week despite a temporary iniunction, and state 
highway patrolmen were sent to help local police maintain 
order. Officers of the UPWA local were ordered by the court 
to appear December 18 to show cause whv they should not 
be held in contempt. Wilson has charged that the “real rea- 
son” the UPWA called the strike on November 3 is to get 
the company to reinstate 17 workers discharged for alleged 
sabotage and to dismiss lawsuits filed against the union. 

Unfair labor practice charges were filed against Wilson by 
the UPWA this week at the Chicago regional office of the 
National Labor Relations Board. The company is charged with 
refusal to bargain, coercing and intimidating workers by 
threatening them with loss of jobs if they didn’t return to 
work, demanding illegal individual agreements and engaging 
in an illegal lockout. 


The 13th straight year, the Western States Meat Packers 
Association has shown an increase in membership and has 
operated with an excess of revenue over expenses, E. Floyd 
Forbes, vresident and general manager, reported at the final 
board of directors meeting for 1959 in San Francisco. Mem- 
bership increased to 535 at the end of the vear. The board 
took issue with the scheduled suspension of lamb grading, 
voted to ask the Secretary of Agriculture to place hides and 
tallow on the surplus commodity list and adopted the following 
policy in regard to a proposed regulation by the USDA 
Packers and Stockyards Branch to require that payment for 
livestock purchased in any manner, whether at union stock- 
yards, auction yards or direct, be made at the end of the 
business day following the purchase: Payment should be made 
at all posted markets in the same manner now required on 
public union stockyards. The P. & S. Branch should make no 
regulation affecting the direct purchase of livestock as ar- 
ranged between producer, feeder, seller and packer and no 
bonds should be required of packers on direct purchases. 





Basic Plan Allows Grief-Free Growth 
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1948, the principals of Canadian 

Dressed Meats Ltd., Toronto, lo- 
cated the structure in a way that 
would permit easy expansion. Space 
was provided on the killing floor 
for the eventual addition of another 
bed. The plant’s side adjoining the 
railroad siding was built up to the 
property line, since this would not 
be changed, and the flow of product 
in terms of rail car loading and 
livestock receiving was thus fixed. 
The new structure, then providing 


I: building a new plant during 


ats 
a. 


re +; 


5,000 sq. ft., occupied about half of 
the company’s 350-ft. x 200-ft. lot. 

Since that time, additional killing 
capacity has been gained through 
the addition of a second bed and the 
conveyorization of the dressing op- 
eration from the full hoist position. 
The hides are backed and dropped 
and the carcasses are split, washed, 
shrouded and weighed as they are 
conveyed past the fixed stations. By 
these relatively simple improve- 
ments, along with cooler expansion, 
slaughtering has been increased 


at 
*.) fe 





M. RICHMOND 


PART of deliy- 
ery fleet is 
parked at new 
three - vehicle 
loading dock. 
Canvas cano- 
pies extend 
from building 
over trucks. 


from 175 cattle per week to 850 per 
week. Additional capacity can be 
gained by converting the entire op- 
eration to on-the-rail dressing, a 
step which management is consid- 
ering at the present time. 
Continuing expansion in cooler 
capacity has been a necessary factor 
in the increase in capacity. You can- 
not dress more than you can chill 
and hold for a normal sales period, 
says M. M. Richmond, president. 
The location of the basic plant made 
this possible without interrupting 


NEW holding cooler in which superintendent M. O. Christensen (right) holds portable recorder to check conditions. 
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operations in any way. In looking 
toward the future, Richmond points 
out that the present coolers can ac- 
commodate a greater kill and the 
dressing floor can be expanded at 
nominal expense by taking over 
some of the original livestock pen 
space. This can be accomplished 
without impeding production. 

The original plant had as its main 
sales and holding room the No. 1 
cooler (see plan) and as its chill 
room the present fancy meat cool- 
er. The latter room held 60 beef. 

The offices and loading dock 
shown to the right of the killing 
floor, and the small cattle area to 
its left, completed the facilities of 
the original plant. 

The plant is a two-level unit sit- 
uated on a little slope so that the 
first floor is slightly above street 
level while the basement is slightly 
below. The first basement housed 
the steam generating and refrig- 
eration equipment, which has since 
been relocated, and the area now 
contains an enlarged rendering op- 
eration, a laundry room and bon- 
ing and freezing facilities. 

The firm added coolers No. 2 and 
No. 3 in 1953, and thereby doubled 
capacity since the No. 2 cooler, 
which holds about 125 head, became 
the hot chill room, while No. 3 be- 
came an additional sales cooler. 
The office was expanded at the 





EMPLOYE doubles in brass as operator (left) of the plant’s new laundry 
and (right) as supervisor of the rendering department located in basement. 


same time; sales offices and a meat 
inspector’s office were added and 
private offices were created. 

Hot chilling capacity was doubled 
again in 1955 with the addition of 
the present chill cooler which holds 
about 300 head. New livestock pens 
were built to accommodate 300 cat- 
tle, as well as truck washing facili- 
ties and a new boiler and main- 
tenance room. 

In 1956 the space under the No. 1 
cooler was converted into a boning 
and freezing area. Quarters are 
chuted from the No. 1 cooler to the 


stationary boning table, placed on 
hooks and then removed as needed 
for boning. Management intends to 
conveyorize this operation to elim- 
inate the double handling of quar- 
ters and the manual movement of 
product from the boning to the 
packaging station, says T. K. La- 
mont, secretary-treasurer. 

Bones are retrimmed with a Bet- 
tcher circular knife, cut with a 
power saw and boxed. 

The company completed the lat- 
est addition, once again increasing 

[Continued on page 28] 
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TOP LEFT: Conveyor spur on loading dock carries product 
from assembly cooler directly to truck, eliminating trucking 
of skid lots and expediting this operation. TOP RIGHT: Plas- 


tic tubing on emulsifier unit discharges the emulsion directly 
into stuffer, doing away with a handling operation. BE- 
LOW: Simple conveyor system for the pork cutting operation 
freed valuable cooler space and increased productivity. 


ATERIALS handling has re- 
ceived special attention from 
the management of Welsh 
Packing Co., Springfield, Mo. In 
each instance, a relatively simple 


conveyor or device has increased 
productivity, salvaged cooler space 


LEFT: New truck is equipped with aluminum refrigerated 
body which lessens demand on compressor unit. RIGHT: 


Many Small 
Materials Handling 


Improvements Spell 
BIG Savings for 


Missouri Packer 


or eliminated a tedious kind of work. 

The plant, which slaughters about 
500 head of beef and 1,200 head of 
hogs per month, needed more space 
for the hot beef chill-holding cooler. 
The only unused space was an area 
in the refrigerated packaging room. 





With a combination kill and cut- 
bone gang for both species, the com- 
pany was using a stationary boning 
table in the cooler area. To move 
this table into the packaging room 
would create a materials handling) 
problem; its space requirement was 


Conveyorizing the frankfurter packaging line at the 
Springfield plant eliminated needless product handling.; 
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"Now let's compare 
reefer power plants’ 


MODELS 
91G5A 
91G8A 


Make & Model 


No. Cylinders 


Piston 
Displacement 


Radiator 
Capacity 


Nominal 
Refrigeration 
Capacity 


W. are convinced that no other manufacturer of transport refrigera- 
tion can provide power plants equal to those offered as standard with 
TropicAire-Coldmobile units. Continental engines are all American de- 
signed and built, and are known throughout the world for their depend- 
ability, low operating costs and ease of service. Write, wire or call for 
detailed information. 


MOBILE REFRIGERATION 
AIR CONDITIONING 








ANOTHER PRODUCT OF 





McGRAW-EDISON COMPANY, TropicAire Division, 5201 W. 65th St., Chicago 38, Illinois 
*"TropicAire” and “TropicAire-Coldmobile” are trademarks of McGraw-Edison Company, Chicago. Copyright 1959 by McGraw-Edison Company. 
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slightly greater than the floor space 
available in the room. 

Management decided to install a 
wide belt conveyor system and, 
adjoining it, five individual work 
stations. The conveyor belt extends 
into the hot carcass-holding cooler. 
Here one employe, who also packs 
the fresh primal cuts, cuts down the 
carcass and places it on the belt 
which travels through a small nar- 
row: opening in the wall. The five 
“butchers work up the cuts from 
about 50 to 150 hog carcasses per 
day. One man at the end of the belt 
fleshes all the cuts with a fleshing 
machine made by Townsend Engi- 
neering Co., Des Moines, Ia. 

The cuts are transferred with a 
glide-off plate to another belt con- 
veyor that carries them into the hot 
carcass-holding cooler. Here the 
employe who cuts down the car- 
casses packs the cuts. Loins and 
butts are wrapped in waxed paper; 
bellies and hams are chuted to the 
cure cellar, and the small cuts (such 
as spare ribs) are packed in wire 
lug baskets which are stacked on 
racks to conserve space. The cooler 
man regulates the flow of carcasses 
to the cutters visually. 

The conveyor belt, in addition to 
freeing the cooler room for addi- 
tional carcasses, has increased the 
productivity of the pork cutting 
operation by 20 per cent, according 
to Paul Glynn, general manager. 
Elimination of the pickup and put- 
down, along with the turning needed 
to place the product in a drum or on 
a rack, accounts for this improved 
efficiency, he notes. 

Another operation which has been 
conveyorized is frankfurter pack- 
aging. Initially, the peeled frank- 
furters were discharged from two 
Ty Linker machines into holding 
pans which, in turn, were toted to 
the individual packers. The pack- 
aged units again were moved to a 
central packoff station. 

Now the links discharge onto the 
wide belt conveyor which carries 
the product past the wrappers who 
hand-seal the packages and place 
them back on the belt for movement 
to the packoff station. As simple as 
this operation is, the conveyorization 
has increased the productivity of 
this packaging effort by 50 per cent, 
says Bill Seboldt, the office man- 
ager of the company. 

On the loading dock a short roller 
conveyor connecting the order as- 
sembly room with the vehicle being 
loaded has reduced the loading time 
by about 15 per cent, Glynn ob- 
serves. Previously, the load was 
assembled on flat skids and moved 
to the truck. The skid was returned 
to the order assembly cooler. A large 
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DAN HOLLADAY, beef grader at - 


Welsh plant, affixes company private 
grade brands to its beef carcasses. 


cooler door had to be opened and 
closed to permit passage of the skid. 

Now orders are assembled as they 
are packed on skids alongside the 
conveyor’s spur inside the cooler. 
When a truck is to be loaded, the 
orders are placed on the conveyor 
and pushed through a small insu- 
lated door in the wall to the truck 
where the product is stowed by the 
driver. The only product moved 
through the large doors is the car- 
cass meat which is assembled by 
load so it can be moved out in its en- 
tirety at one time. 

Besides reducing the time needed 
for loading, the technique also saves 
on refrigeration because the large 
cooler door is opened less frequent- 
ly, Glynn explains. 

In its sausage kitchen the firm has 
a Boss Chop Cut and two Boss stuff- 
ers manufactured by Cincinnati 
Butchers’ Supply Co., Cincinnati. 
Recently it purchased a Mince Mas- 
ter from The Griffith Laboratories, 
Inc., Chicago, to emulsify its sausage 
product further. At the suggestion 
of its sausage maker, W. E. Stuart, 
the firm has placed the machine 
between the two stuffers. As a 
stuffer is ready for a new charge of 
emulsion, a plastic pipe extending 
from the discharge nozzle of the 
emulsifier is placed in position over 
the opened stuffer. As the operator 
feeds the emulsifier, the product is 
discharged into the stuffer, elimi- 
nating an extra handling step. 

Recently the firm took delivery 
on a Chevrolet truck equipped with 
an insulated aluminum body and 
refrigerated by a Thermo King unit. 
The refrigeration system of the new 
unit has given a remarkable per- 


formance, Seboldt says. On a nor. | 
mal 100-mile run, the new unit’s 
compressor will only kick in twice, | 
whereas the older rigs required | 
constant refrigeration input, he 
states. The lighter truck body also 
has a larger pay load capacity. 
The state-inspected plant has de- © 
cided to use its own grade brands | 
in selling beef. The inability to | 
recover the cost of federal grad-- 
ing, plus the belief that its own | 
grader has better butcher block | 
grading standards, were reasons for 
this decision, according to Seboldt, 
The firm has enjoyed excellent ac- 
ceptance of its private grades, ac- 
cording to the office manager. 


Proper Balance of Fats 
Sought in Diet Studies 


Finding the right balance between 
saturated and unsaturated fats will | 
go a long way toward solving the | 
problems of relating dietary prac- — 
tices to chronic diseases associated | 
with atherosclerosis or hardening of 
the arteries, according to Dr. C. G, | 
King, executive director of the Nu- © 
trition Foundation, New York City, | 

The Foundation’s recent grants to- 
taling $340,000 to 11 university re- | 
search laboratories across the coun- 
try have stimulated new nutrition | 
research activities, particularly in 
the field of fat metabolism. 

In investigating the dietary bal- 
ance between saturated and unsat- 
urated fats, the investigators are 
seeking to find a principle similar to — 
that which has been established in — 
regard to protein: Nutritional sci- 
ence has determined the most bene- 
ficial dietary balance between the 
components of protein—the amino 
acids. 

“The greatest emphasis in our cur- 
rent work is in the area of discov- 
ering the best possible use of edi- 
ble fats to promote human health,” 
Dr. King reports. “Fats are now well 
proven as necessary for optimum 
health. They are efficient as energy 
sources and highly desirable in our 
food supply,” the Foundation’s exec- 
utive director explains. 

Dr. King says three problems rel- 
ative to fats are slated for further 
intensive study: 1) the proportion 
of total calories that fats should con- 
tribute in the diet to accomplish the 
best levels of health, 2) the most 
favorable content of fatty acids that 
should be provided in well balanced, 
practical diets and 3) basic informa- 
tion concerning the origins and func- 
tions of individual fatty acids, so 
that nutrition scientists and physi- 
cians can accurately relate fat intake | 
to normal health and to sickness. 
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Switch to PRESCO seasonings and cures — 
delight your most discriminating customers 
with the improved color, texture and flavor 
of your frankfurters, sausage, bacon, hams 
and other meat products. 


Among the many products for meat processing 


Our advanced scientific and technological 
achievements in meat processing products 
and methods give packers the utmost in 
efficiency, yield and profits. 


* PRESCO SEASONINGS 
 PRESCO FLASH CURE 


originated in our research laboratories are the famous : PRESCO PICKLING SALT 


: BOARS HEAD SUPER SEASONINGS 


PRESERVALINE...1ox: OF PRESCO propucts 


MANUFACTURING COMPANY 
FLEMINGTON © NEW JERSEY 
CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 
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A COORDINATED 


ELECTRICAL 
STUNNING 
SYSTEM 


he PRACTICAL SOLUTION TO 
HUMANE SLAUGHTER OF HOGS 





Combines the Great Lakes Electronic Stunner and the 
Power Transmission Restrainer into a coordinated unit 
as developed and tested in Swift & Company plants. 


Light hogs are stunned in a single second. Even heavi- 
est hogs need only four seconds. Restrainer automat- 
ically releases when stunning is complete, and power 
conveyor whisks hog to the sticker. Place sticker at 
roller top table, prone bleeding conveyor, or present 
hoist and bleed rail. With proper arrangement you 
stick in as little as five seconds to speed production, 





eliminate all inspection problems. The P-T-E Restrainer has continuous-travel conveyor floor, heavily 
padded restraining sides which swing in and move up to hold 
All operations are under complete control through hog swiftly and securely. Unit only 5’-7" long, 5'-6" wide | 
> : including safety tread work platform. Uses 60 Ib. air to operate 
push buttons in stunner handle, which operate re- sides; conveyor motor 110, 220 or 440 volts. 
strainer and start automatic timing cycle of stunning Great Lakes Electronic Stun- 











ner uses 110 volt AC current | 
to Thyrotron timing circuit 
through power relays and 
transformer to deliver 240 
volt stunning current. Stun- 
ner control buttons automat- 
ically coordinate restrainer 
unit. All parts fused and 
safety-grounded. Automatic 
safety switches. 


current. This system is miserly in use of floor space, 
installs easily in most plants, handles up to 300 hogs 
per hour. First cost and operating cost only a fraction 
of other systems. This is the right system, properly 
engineered, fully proven and ready to help you meet 
Federal or State regulations. 


RIGHT NOW is the time to decide, and this is the 
proven system you should select. The sturdy, fool- 
proof units are built by electronics and handling sys- 
tem specialists who know your problems. Order units 
individually, or buy as a “package” from either source 
named below. Great Lakes field representatives are 
also ready to help you. 


WRITE TODAY FOR COMPLETE DETAILS AND PRICES! 


GREAT LAKES |POWER TRANSMISSION 


STAMP & MANUFACTURING CO. EQUIPMENT COMPANY 
2500 Irving Park Road, Chicago 18, Ill. 1245 W. Fulton Street Chicago 7, Ill. 


Electronic Equipment for the meat industry for 26 years Power transmission and mechanical handling specialists 
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Swift Reports 1959 Net Was Nearly Double 1958 


Profit Despite Losses During Seven-Week Strike 


Net earnings of Swift & Company, 
Chicago, for the fiscal year ended 
October 31, 1959, 
amounted 
to $19,067,844, 
nearly double 
the 1958 net, 
president Porter 
Jarvis an- 
nounced this 
week in his an- 
nual report to 
sharehold- 
ers. The increase 
of $9,019,472 was 
achieved despite losses incurred in 
meat packing operations during the 
seven-week strike, he pointed out. 
Earnings per share for the 1959 year 
were $3.20. compared with $1.70 in 
1958. The 1959 net averaged 0.8¢ per 
sales dollar, compared with 0.4¢ in 
the previous year. 

Swift’s dollar sales in the 52-week 
1959 year totaled $2,475,494,013, or 
$169,894.969 under the record dollar 
sales of $2,645,388,982 achieved in the 
53-week 1958 year: The decrease 
in 1959 was due to generally lower 
prices, principally pork products, and 
reduced meat volume, Jarvis ex- 
plained. Total tonnage of product 
sold, however, was the second largest 
in Swift’s history. Meat packing vol- 
ume was lower largely because of 
the strike that closed 36 U. S. meat 
packing plants. This was offset by 
increased tonnage in non-meats. 

“The earnings improvement in 
1959 is largely the result of effective 
expense management in combating 
rising costs of doing business,” Jarvis 
declared. “Our efforts to increase 
earnings are directed toward tech- 
nological improvements and stepped- 
up research in products and methods, 
plant modernization, efficient use of 
plant capacity and facilities, more 
cost-saving investments, and elimi- 
nation of chronic loss operations. 

“Cost control and expense reduc- 
tion are continuing to receive major 
attention in every Swift operation. 
Sizable savings have resulted. Selling 
and administrative costs, for exam- 
ple, were reduced $4,496,903 during 
the year—after a reduction of more 
than $11,000,000 in 1958. Earnings 
improved in several divisions, in- 
cluding dairy and poultry, ice cream, 
edible fat and oil, vegetable oil mill, 
agricultural chemical, and leather 
operations. Foreign business, includ- 
ing operations in Canada, returned 
substantially better earnings. 

“The spread between livestock 
prices and fresh meat prices contin- 
ues to be unfavorable. This is par- 





P. M. JARVIS 


ticularly true of beef and veal. Pork 
earnings showed improvement. Hog 
marketings during the year were up 
13 per cent. Our lamb business 
showed good gains.” 

Jarvis pointed out that the effect 
upon earnings resulting from the 
general decline in inventory prices 
was substantially offset by use of the 
“Lifo” method on inventories. 

Adjustments made to cope with 
the sweeping industry changes in 
production, processing, and market- 
ing, included new investments in 
facilities and modernization projects, 
the report said. During the year a 
new meat packing plant was opened 
at Wilson, N. C. Plans are underway 
to build a new plant at Rochelle, II, 
with construction slated to begin in 
the spring of 1960. Work was com- 
pleted or started on five new sales 
units. A number of marginal opera- 


tions were shut down, including ten 
sales units and the meat packing 
plant at Dallas, Tex. 

“Progress is being made in re- 
ducing costs of many manufacturing 
operations,” Jarvis said. “Continuous 
chilling of poultry is a new Swift 
development. Frozen, individually- 
wrapped hamburger patties are now 
made by a completely automatic 
process. Further progress has been 
made in automating sliced bacon, 
table-ready meats and cheese oper- 
ations.” 

The Swift president noted that the 
company was successful in “pre- 
serving certain management respon- 
sibilities,” such as establishing job 
loads and scheduling of hours, in 
the new union contracts. 

“Profit opportunities are encour- 
aging,” he said. “We are entering the 
1960s well-equipped to take full ad- 
vantage of the growth possibilities. 
Swift people are determined to make 
the most of them.” 





Cudahy Net Dips Slightly 


The first major packer to report a 
decrease, although slight, in net 
earnings for the year ended Octo- 
ber 31, 1959, is The Cudahy Pack- 
ing Co., Omaha. Profit for fiscal 
1959 amounted to $2,639,725, or $1.43 
a share, compared to $2,670,628, or 
$1.46 a share, in 1958, president 
Louis F. Long announced this week 
in the annual report to shareholders. 

“Earnings for the last half of the 
year were increased substantially 
over the first six months, reflecting 
continued heavy hog marketings 
and a material improvement in the 
relationship between wholesale meat 
and livestock prices,” Long said. 

Sales tonnage increased 5 per cent 
during the year as the increase in 
pork production offset the decline in 
beef volume, the Cudahy president 
said. A 4 per cent reduction in dol- 
lar sales, from $369,017,000 in 1958 
to $354,152,000 in 1959, was “due 
directly to lower livestock and meat 
prices that resulted from the in- 
crease in the nation’s meat supply,” 
he pointed out. 

Measured in terms of dollar sales, 
profit improved from 0.72¢ per dol- 
lar in 1958 to 0.75¢ in the latest year. 

Net income in both years was not 
subject to federal income taxes due 
to loss carry-forward provisions of 
the income tax laws. Long said the 
past year was the last in which 
Cudahy’s earnings will receive sub- 
stantial benefits from such income 
tax credits. 

“The progress made during the 
past five years in expanding and 
improving the efficiency of a num- 
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As Progress Cheers Firm 


ber of our plants has been reflected 
in their operations and profit po- 
tential,’ Long reported. “The full 
extent of these improvements, how- 
ever, has been somewhat obscured 
by unprofitable operations at the 
Omaha, Neb., plant.” Work on a 
new $4,500,000 addition at Omaha 
was begun early this year, but 
near-record rainfalls have delayed 
construction and the new plant 
probably will not be in operation 
until the spring of 1961, he said. 

Noting that Cudahy common 
stockholders have not received divi- 
dends for a number of years, Long 
observed that “the outlook for im- 
proved earnings indicates that we 
are nearing the time when favor- 
able action may be taken.” 

He concluded: “The earnings pros- 
pects for 1960, our 70th year of 
operations, appear good at this time. 
Liberal livestock receipts, plentiful 
feed supplies and a high level of 
national income are factors that 
generally have a favorable effect 
on the meat industry. The progress 
made in the modernization of our 
plants, the results from these ef- 
forts to date, the wide acceptance 
of new products and the relief 
hoped for in our pending litigation 
(consent decree and rail freight 
rates) are encouraging in our long- 
term outlook. We intend to aggres- 
sively pursue the development and 
promotion of new products in order 
that we may merit, through product 
diversification, more of the con- 
sumer dollar that is spent for meat 
or other foods.” 
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LEFT: Second half of unit cooler is moved into building 
wall opening. Open sections at bottom lead to intake 
air plenum, access doors at top lead to coil sections for 






servicing. RIGHT: Quinton “Dutch” Holland, chief engi- 
neer at the Los Angeles meat packing plant, turns on 
the floor mounted cooling units at the control panel. 


Goldring Employs Huge Unit Cooler for Lamb Chilling 


SE of a large floor mounted 
: | unit cooler is sometimes the 

answer to the problem of 
meat chilling. Such systems offer 
the advantages of compactness, con- 
centration of equipment and plumb- 
ing in one area, simplification of re- 
frigerant and defrost water lines, 
and satisfactory air distribution 
through the use of overhead metal 
ductwork systems. 

One of the largest floor-mounted 
unit coolers in existence is in use 
at Goldring Packing Co. of Los An- 
geles. Designed and made by Re- 
frigeration Appliances, Inc., Chicago, 
it provides the right temperature 
and humidity conditions in the com- 
pany’s new lamb chill room. 

A growing company, Goldring re- 
cently added a new wing to its ex- 
isting quarters in Los Angeles. The 
second floor of this new wing is 
given over to the lamb chill room, 
which measures 50 x 120 ft. Lambs 
are slaughtered on the first floor, 
eviscerated, and hung on an over- 
head conveyor system for move- 
ment up to the lamb chill room. 
Here they are kept an average of 
16 hours, after which they are pre- 
pared for distribution. 

Lambs enter the chill room with 
an internal body temperature of 
105°F. By the time the carcasses 
leave they must be at a temperature 
of 34°F. throughout. 

The essential refrigeration prob- 
lem lay in providing a unit with 
enough capacity to do this job. 
Head space was limited and the 


ceiling varied from 14 to 17 ft. The 
decision to go to a large floor unit 
was made by Quinton “Dutch” Hol- 
land, chief engineer for Goldring. 
Working with Jennings Refrigera- 
tion, Inc., Los Angeles, the neces- 
sary spécifications and preliminary 
design data were prepared. Valu- 
able assistance was given by Pa- 
cific Metals, Inc., Los Angeles. 

The unit itself is made in two 











An idea of the size of the huge cool- 
er in use at Goldring can be ob- 
tained from this photo, taken during 
fabrication. Picture also shows coil 
arrangement with six of the twelve 
inlet and outlet ammonia connec- 
tions. Four-inch pipe at bottom is the 
drain line for the defrosting water. 
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sections, and overall measures 37 
ft. long, 12 ft. high and 5 ft. deep. 
Approximately 5,380 linear ft. of 
pipe was used in the coil sections; 
all coils are finned, with fins spaced 
four to the inch. Secondary to pri- 
mary ratio is 9.2 to 1. 

Total surface area is 24,200 sq. ft. 
and face area is 134.8 sq. ft. Air is 
drawn through the coils and distrib- 
uted through the ducts by six 
squirrel cage blowers, each 26 in. 
in diameter. Three blowers are pro- 
vided for each section of the cooler. 
Normal air movement during op- 
eration is 34,000 cfm. of air each, 
with a maximum capacity of 55,000 
cfm. each. Blowers operate at a 
speed of 550 rpm. 

Total weight of the unit is ap- 
proximately 28,000 lbs. Part of this 
load is supported by the ceiling 
through the use of steel rods and 
turnbuckles. 

Each side of the unit produces 34 
tons of refrigeration. Temperature 
is held in the room at 34°F., with 
an 8° temperature differential. 

Each coil section was_ specially 
designed for flooded ammonia. Coils 
were specially circuited to maintain 
equal velocity in each individual 
refrigerant circuit, so that each coil 
is fully flooded under all kinds of 
operating conditions. 

Air enters the coils via an air 
plenum chamber located under the 
coil sections. From here it is drawn 
upward through the coils by the 
blowers, which are mounted above 
the coil sections. The chilled air 
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SAVE 50% OR MORE! 


ON HAM-BOILER PRESSING TIME 
WITH THE 


WERNER 
AIR OPERATED 
HAM BOILER 
PRESS 


This air-operated Ham Boiler Press, designed at 
the request of a meat producer, makes older 
“pinch bar’ method and footpedal machines 
obsolete. Mounts on wall or post; operates at 
touch of hand, knee or foot controls. Pressure 
control adjustment gives uniform pressure on 
boiler contents. Fast, positive boiler closures; 
works equally fast in releasing lids without 
damage. Priced under $400; write for details. 


WERNER MANUFACTURING CoO. 


209 North St Yale, Mickigan 
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Merry Christmas—BHappy New Vear! 


FROM WERNER MFG. CO. 
W. Werner respectfully suggests the following New Year's resolutions: 
WHY NOT— 


1. Resolve to equip yourself with the latest thing in machinery, modern in every respect. 
Get away from the “horse and buggy” stage and profit by making’ quality products 
on quality machinery. 


2. Resolve to buy only machinery made right here in the good old U.S.A. Patronize those 
whose machines are made of U.S. materials, with standard U.S. components and by 
U.S. labor. This will help keep citizens of this great country at work so they can buy 
your products for their families to eat. It will also mean less trouble in maintaining 
your equipment. 


3. Resolve to think of WERNERS when you think of modern sausage machinery. The 
Werner CUTTER-MIXER is the only machine built which combines cutter and mixer. 
It will give you the best performance, speed up your production and give you the 
finest emulsion you ever saw for Bologna, pork and dry sausage, etc. 


Werner Manufacturing Company services what they sell. We have designed, built ma- 
chinery and invested our money to give you quality products made right here in the 
U.S.A. If you need something special we can build it for you; we have the machinery, 
the men and the “know-how”. 


W. W. Werner, General Manager 


WERNER MANUFACTURING CO. 


209 North Street Yale, Michigan 
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then passes to the air distribution 
plenum, which extends from the top 
of the unit cooler across the ceiling 
of the chill room. From this plenum, 
ducts branch outward in both di- 
rections, and air leaves the distri- 
bution ducts through louvered reg. 
isters. Air return is accomplished by 
natural means, re-entering the unit 
cooler through large scoops that 
lead directly into the intake plenum, 

Ammonia flow to and from the 
rest of the refrigeration system is 
accomplished by the use of accumu- 
lators. One accumulator is provided 
for each side of the tandem unit, 
These accumulators have a 20-in, 
diameter, are 5 ft. 3 in. in height, 
with a drop leg 8 in. in diameter 
and 5 ft. long. 

Gas from the accumulator goes 
directly to the compressor, thence 
to the evaporative condenser, then 
to a receiver (in liquid form) and 
back to the accumulator. Liquid 
level in the accumulator is main- 
tained by a Sporlan “Levelmaster.” 

The unit is equipped for water 
defrost. A 3-inch pipe spray head- 
er is located immediately above the 
coil sections. Each side of the unit 
has 36 water nozzles, which dis- 
charge water directly on the coils 
during defrost. Each side of the unit 
is timed to defrost alternately, once 
every 24 hours. Defrost water is 
collected in the bottom of the intake 
air plenum and drains through a 
4-inch pipe to the outside of the 
chill room and thence to the city 
sewer system. 

Each side of the unit cooler has 
six basic coil circuits. From each 
basic circuit, 14 individual coil cir- 
cuits branch out. Access to the coil 
section, as well as to the blower fan 
section is provided by a series o 
removable doors, making for ease 
of maintenance. Eight doors are pro- 
vided on each half of the tandem 

Each of the three blowers on one 
side is driven by an electric motor 
through a common shaft. To allow 
for radial play, the shaft is split ani 
is connected by a_ flexible chain 
shaft coupling. In addition, this fee- 
ture permits easier removal of the 
shaft for service or replacement! 
should the need arise. Additiond 
bearing supports for the shaft ar 
provided on each side of the flex- 
ible coupling. 


Swift’s $2 Reminders 
Swift & Company recently pail 
2,200 employes in East St. Louis, I 





$400,000 in $2 bills for a two-wee 
period because it wanted the area t? 
know that it was back in busines 
after the strike and to realize th 
importance of its payroll. 
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— Natural and Soluble Seasonings 


— Phosphate for Emulsion Products 


— Albumin Binder and Meat Improver 


— The Phosphate Compound for Pumping Pickle 


— Non-Chemical Preserver of Color and Freshness 


FirsT Spice 
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If you’re packaging lard... 


you'll want to know about the new 
LIGHTW HIGHT 
LARD-LINER 


Lard-Pak 


Features of the new Lard-Pak 


> Excellent greaseproof protection 
> Clean, high-white color 
> Excellent opacity ) Low cost 
> Anti-crawl treated 


Try Ripco’s new 27 Ib. lightweight Lard-Pak for your lard packaging . . . 
specially designed for one-pound lard carton liners. You'll be agreeably 
surprised by the handling, appearance, and protection of this new grease- 
proof paper. Just drop us a line, or send the coupon below and we will send 


you a sample of Lard-Pak for your inspection. 


Rhinelander Paper Company 
Rhinelander, Wisconsin 


Gentlemen: 
=: Please send trial sample of Lightweight 
"i236" ae Lard-Pak. 


== Nome 
RHINELANDER Title 
PAPER COMPANY Firm 


Rhinelander, Wisconsin Ree i) Ser hs tee a 
Division of St. Regis Paper Company 
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Packer’s Planned Expansion — 
[Continued from page 15] 
cooler space, early in 1959. Cooley 
No. 4 and the cooled truck loading 
dock were added. The loading dock 
has three stalls equipped with cool. 
er doors and canvas loading dock 
canopies that extend from the 
building over the truck body, min. 
imizing heat inflow. Richmond says 
that the loading dock, in which 
carcasses are assembled from the 
holding coolers, has proved to bea 
tremendous help to the business 





Beef is now loaded into the firm's 
refrigerated trucks in a clean and 
dry condition, which is in sharp con. 
trast to the moist condition of beef 
loaded from an open dock when the 
weather is warm. ; 

The carcasses are assembled a 
day in advance for loading. Ther 
is no effort to line them up on the 
rails by stop, but they are arranged 
by approximate truck run. The 
firm’s delivery trucks are backed 
into place, the canvas dock curtains 
are placed in position, the doors 
are opened and loading is started, 
A day’s loading of 14 trucks can be 
accomplished with only a 4° rise in 
the temperature in the loading cool- 
er, asserts Christensen. : 

When a rail car is being loaded, 
the carcasses are assembled in the 
original loading cooler, the door of 
which also has a canvas canopy, 
and the car is loaded with only an 
approximate 2° rise in the tempera- 
ture in the cooler. 


The assembling of beef on the J 


loading dock has two other plusses, 
according to Richmond. The time 
required to load a truck is reduced 
since the luggers are not moving 
about in the holding coolers seeking 
a specific carcass. The men wh | 
assemble the carcasses require les 
time since this job is done when the | 
carcasses are tagged. Five men, ome 
checking and four lugging, load 20) | 
head of beef in 2.4 hours, accord 
ing to Christensen. 

Moreover, moving the _ tagged 
carcasses from the holding coolers 
frees valuable space for fresh cat 
casses from the chill room. A sale 
man stepping into the holding cod 
er from his office knows at a glante 
what is available and will not © 
commit meat already designated fot 
a customer. 

The firm dresses yearling and 
light butcher cattle for the distrib 
utive trade, top quality steers it 
chain stores and does some b 
ing. Because there is plenty of 
holding cooler capacity, chilled cat 





casses can be spotted in of 
areas by type and grade, whith 
[Continued on page 46] 
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; 1 o get the highest profit from your bacon operation, you 
can’t afford to waste part of the bacon in the lard tank. 
Only with the close-skinning, high-yield perform- 
ance of a Townsend Bacon Skinner can you save the 
maximum amount of bacon. From bellies of any aver- 
age, the Townsend will increase yield from 1% to as 
high as 3%. 


Add to that the high speed of this machine — 900 
bellies per hour — and you have an important answer 
to greater profits from your bacon operation, 

Write for full details on the 
Townsend Bacon Skinner, And ask, 
too, about the Townsend Pork-Cut 


) Skinner and Townsend Ham Fatter 
} —a team that brings you extra _ 
profits from your bacon operation. _ 
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and. Best Wishes 
this Holiday Season 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO ¢ UNION, N. j. * LOS ANGELES 






RALPH CHARLIE 
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MOREA Feeding 


These two cuts of prime beef are from sister animals. Beef at the left is from an animal fed a conventional 
ration, showing well-marbled meat but also much waste cover fat. At right, beef from an animal fed on a 
MOREA liquid feed program has considerably better marbling and a minimum of waste cover fat. 


MOREA Liquid Feed produces 
quality meat with less fat! 


There’s something new in the beef 
and lamb business! It’s Morea, the 
modern liquid feed that pays off for 
the packer as well as the feeder, by 
producing meat that grades better 
with less waste fat. 

What is Morea liquid feed? It’s 
a patented feed supplement which 
permits the feeding of larger amounts 
of roughages and smaller amounts of 
grain than usual. Morza liquid feed 
contains urea nitrogen, ethanol, 
phosphoric acid and trace minerals. 
Thousands of cattle and lambs have 
been fed to top finish on a MorEA 
liquid feed program. 


Here’s how liquid Morea feed sup- 
plement works: In the rumen of a 
beef animal or lamb, feed is digested 
by billions of micro-organisms. 
Morea liquid feed provides these 
micro-organisms with the exact 
elements they need to build protein 
and carbohydrates, to digest high- 
cellulose roughage, and to carry on 
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processes that give ruminants top 
nutrition for economical weight 
gains. Here is the modern supple- 
ment for ruminants— everything in it 
is a needed nutrient. 

But far more important to the 
packer, liquid Morera feed supple- 
ment aims the whole digestive process 
toward producing top quality meat. 
More protein is formed, and white 
fat is deposited as marbling in the 
tissues, rather than in wasty cover 
fat. The result is that animals reach 


“market finish” faster. When the 
carcasses are cut, marbling is excel- 
lent and meat is firm, flavorful and 
tender. The dressing percentage per 
carcass is higher. 


Cattle and lambs finished for mar- 
ket on Morea liquid feed programs, 
have consistently shown up well in 
the packing house. For more informa 
tion on the advantages of such meat 
write to the nearest address below. 


MOREA is a registered trademark of Feed Service Corp. 


MOREA 


Liquid 


Y Feeds 


U. S. INDUSTRIAL CHEMICALS CO., New York 16, N. Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


FEED SERVICE CORPORATION, Crete, Nebraska 
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CHEMICAL PROBLEM 








ized agriculture in the past 15 
years. In animal husbandry, 
for example, growth-promoting 
chemicals permit the production of 
more meat per pound of feed; drugs 
eliminate or control such serious 
diseases as coccidiosis in poultry; 
pesticides help the farmer control 
insects that would otherwise seri- 
ously affect his livestock. Over 50 
per cent of the drugs used by the 
veterinarian today were not avail- 
able to him in the early 1940s. 
Truly, agriculture has entered the 
chemical age. 

In some respects the business of 
agriculture seems to be at essential- 
ly the same point today as the drug 
industry was in the early 1940s. Un- 
til then, drugs hed largely been of 
vegetable origin. A few very potent 
ones had been synthesized in the 
laboratory, but the era when drugs 
could be tailored by chemists to 
meet specific requirements of the 
medical profession was just begin- 
ning to dawn. 

Then came the tremendous re- 
search of World War II. Extremely 
active chemicals poured out of re- 
search laboratories by the thou- 
sands, and many of them showed 
an uncanny ability, when properly 
compounded and administered, to 
accomplish the exact therapeutic 
benefits doctors had long been seek- 
ing. But we soon learned that these 
advances brought perils, too. The 
increased potency of these drugs 
made it more essential than ever to 
have very careful, very exact con- 
trols employed in pharmaceutical 
manufacturing establishments. The 
physician had to get exactly what 
he ordered in the exact dosage he 
ordered if the patient was to get the 
benefit of the drug without the dan- 
ger of being harmed. 

There were some serious errors. 
Some stocks of bad drugs had to be 
taken off the market. The drug in- 
dustry adopted more stringent con- 
trols and these newer, more potent 
chemicals are now being employed 
in a safe manner. 

The research of World War II and 
later years has produced very po- 
tent chemicals for farm use, too. 
Arsenicals for use in poultry and 
swine feed, stilbestrol for use in 
beef cattle and sheep, penicillin for 
use in controlling mastitis, and num- 
erous sprays for controlling insects 


have revolution- 


Here's What FDA Chief Told Livestock Farmers 








The agricultural chemical problem pointed up by the cranberry con- 
troversy touched closer to home in the past week although red meat, 
under continuous inspection for wholesomeness by the USDA, still has 
a clean bill. Here is the chronology of latest developments: 


@ No residues of stilbestrol have been found in red meat, Secretary 
of Health, Education and Welfare Arthur S. Flemming emphasized late 
last week in announcing that the poultry industry has agreed to stop 
using the possible cancer-producing hormone because traces have been 
found in the skin, liver and kidneys of chickens treated according to 
federal regulations. The ‘‘caponettes,'’ representing about 1 per cent of 
the nation’s chickens, are being rushed off the market. 

@ Charles B. Shuman, president of the American Farm Bureau Federa- 
tion, charged that Secretary Flemming is ‘‘more interested in headlines or 
political power than in either producers or consumers.’’ Said Shuman: 
“He has had at his disposal all the police power needed to exercise 
proper safeguards, yet he has chosen to use the prestige of his office 
and the medium of personal publicity to cast suspicion on a safe and 
healthful food." 

@ Secretary Flemming told a television audience early this week that 
he will ask Congress next month to change that portion of the law which 
makes it difficult for the FDA to impose a retroactive ban on the use of 
chemicals found to cause cancer in animals. 


@ As the 41st Farm Bureau convention opened in Chicago, president 
Shuman said he hopes Congress will change the law to provide ‘‘very 
severe’ standards to prohibit abuses in the use of chemicals and to ‘‘put 
him (Flemming) out of the business of scaring people and make him more 
responsible.” 

@ The following day, Commissioner of Food and Drugs George P. Lar- 
rick addressed the Farm Bureau livestock and fruit and vegetable confer- 
ences. His remarks to the Farm Bureau livestock conference begin at the 


top of the adjoining column. 











are examples. The producers of 
meat, eggs, poultry and milk must 
employ adequate controls if they 
are to continue to use these toxic 
chemicals. A few examples will il- 
lustrate the point. 

DDT IN MILK: Some years ago 
when DDT was first used to control 
flies on cows and in dairy barns, 
we found that its use contributed 
DDT residues to milk. Several: oth- 
er chlorinated hydrocarbons will 
also contribute residues to milk 
when sprayed on the cow or when 
present in her feed. When penicillin 
is infused into the cow’s udder to 
treat mastitis, it is excreted with 
the milk for a period of time. Sev- 
eral surveys conducted by the Food 
and Drug Administration have 
shown penicillin and chlorinated 
hydrocarbons in market milk. 

For several years, in cooperation 
with the Extension Service of the 
U. S. Department of Agriculture, 
the National Milk Producers Feder- 
ation, various state organizations 
and others, we have been engaged 
in a widespread program of educa- 
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tion of the dairy farmer in an effort 
to remedy the situation. We have 
urged that DDT not be used around 
dairy barns or dairy cattle. We have 
urged that it and other related 
pesticides be used only in accord- 
ance with the label directions reg- 
istered by the Department of Agri- 
culture—directions which, if fol- 
lowed, will avoid pesticide residues 
in milk. We have limited the 
amount of penicillin contained in an 
individual dose of infusion for treat- 
ing mastitis. We have amended the 
regulations to require more con- 
spicuous directions and warnings on 
mastitis preparations. In coopera- 
tion with the agencies mentioned 
earlier, we have tried to get across 
to dairymen the fact that it is nec- 
essary to discard milk from treated 
animals for an appropriate time after 
last application of penicillin. 

Our latest survey does show some 
improvement, but market milk still 
contains penicillin and pesticide 
residues. Two years ago an advis- 
ory committee selected by the Na- 
tional Research Council studied a 
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proposal that we establish tolerances 
for minute residues of one pesticide 
in milk. It concluded that the 
chemical should not be allowed in 
this important food. The Council on 
Drugs of the American Medical 
Association has called upon the 
Food and Drug Administration to 
get penicillin out of milk. 

In view of all the facts, we found 
it necessary last October to start 
an enforcement program which will 
lead to legal actions where we find 
penicillin or pesticides in milk 
shipped across state lines. As yet 
there have been no legal actions, 
possibly because almost our entire 
field force has been preoccupied 
with the cranberry problem. We ex- 
pect to devote more attention to 
milk in the near future. 

APPLY WITH CARE: A num- 
ber of the drugs used in animal 
husbandry must be applied with 
care to avoid excessive residues. 
They must be given in proper 
amount. Implants must be made in 
the proper part of the body. In 
many cases there must be the prop- 
er interval of time between the last 
administration of the drug and 
slaughter. This is particularly true 
for medicated feeds. 
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Over 2,500 new drug applications 
are in effect for veterinary drugs 
that require an appropriate with- 
drawal time before slaughter of the 
animals, and an unknown number 
of other drugs that are not new 
drugs are on the market, which re- 
quire comparable precautions. 

Very limited investigations we 
have made indicate that some poul- 
try raisers do not observe recom- 
mended withdrawal periods in us- 
ing medicated feeds. A letter that I 
received last week from a personal 
friend, formerly a livestock pro- 
ducer, indicates that a similar sit- 
uation exists, at least in his area, in 
the feeding of swine. He writes: 

“You may be interested in know- 
ing that hog concentrate is being 
sold to hog feeders with arsanilic 
acid added. On account of this ad- 
dition and what they know about it, 
it shows on the feed tag that this 
concentrate should not be fed to 
hogs five days prior to marketing. 
As near as I can find out, just about 
100 per cent of all the farmers that 
raise and sell hogs pay no attention 
whatever to this five-day thing. I 
doubt if they are sufficiently im- 
pressed to take a hog off such feed 
for five days when they are butch- 
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ering it for themselves. There is 
use to have a regulation such 
the one on arsanilic acid when iti 
impractical and the facts are that m 
one pays any attention to it.” 
When a society adopts the philos- 
ophy that farmers should be 4:- 
lowed to use poisons in the produ: 
tion of meat, milk and eggs for the 
technological benefits that flow 
from their use, it is essential tha 
appropriate safeguards be _placel 
around the practice. Certainly om 
safeguard that must be observed i 
that the hundreds of thousands d 
growers shall administer the chen- 
icals properly to avoid poisoning the 
human food supply. 
PRACTICAL ANALYTICAL 
PROCEDURE NEEDED: Anothet 
essential safeguard is that enforce 
ment agencies must have a pratti- 
cal analytical procedure for detet- 
mining whether the finished fool 
on the market contains excessivt 
residues of toxic materials. We havt 
recently studied a new drug #& 
plication for a veterinary injectid 
containing three hormones to stilt 
ulate growth of meat animals. The 
is an analytical procedure for mess 
uring one of the hormones in mé 
It is time-consuming and obvious 
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would not be practical for use in a 
commercial slaughterhouse. There is 
no analytical method for determin- 
ing what quantities of the other 
two hormones might be present in 
market meat. We rejected this ap- 
plication and would have to reject 
others under similar circumstances. 

A third essential safeguard is that 
there must be adequate facilities to 
enforce the rules permitting toxic 
chemicals to be used. There is a 
gap here in the regulation of drugs 
and other chemicals used on farm 


safe and efficacious. We are re- 
quired to establish safe tolerances 
for pesticides in or on crops when 
the evidence shows that the pro- 
posed conditions of use will yield 
residues within these tolerances. 
We are required to establish condi- 
tions under which food additives 
may safely be employed in food 
handling and processing. 

Under the Federal Insecticide, 
Fungicide and Rodenticide Act, the 
USDA is required to register labels 
for pesticides (economic poisons) 


FDA has reservations about the ex- 
tent to which users will observe la- 
bel restrictions on a food additive, 
pesticide or drug ordinarily does 
not afford a basis for denying an 
applicant the right to promote his 
product. The fact that under our 
scheme of government it may be 
from one to several years before we 
can get funds and manpower to do 
an effective job of enforcing the new 
rule has no bearing either. 

We must be in a position to as- 
sure the public it is receiving ade- 


for usewhal animals. Rules that specify safe when the evidence presented by an quate protection. Enforcement of 
in a restric conditions for using toxic materials applicant indicates that use of the the pure food and related laws must 
akes ittrou do not by themselves safeguard poison according to label directions | keep pace with rule making. This is 
public health. You do not insure — will accomplish the intended pur- a matter that deserves careful con- 

hat cagesa driving within safe speed limits pose, will protect the person apply- sideration by all of us. There are a 
ic sticklewif simply by establishing the appropri- _ing it and will not give residues in number of possible solutions. One 
ate speed limits. excess of tolerances which have been would be to change the laws to pro- 

In the food and drug field, provi- established by the FDA. vide that the USDA and FDA shall 

bine sions for rule making outdistance ENFORCEMENT PROBLEM: In not allow a new use of a toxic 
provisions for rule enforcing. Under none of these cases are we or the chemical in production or process- 

the Federal Food, Drug and Cos- Department of Agriculture author- ing of food unless there is an affirm- 

metic Act: We are required to al- ized to withhold approval (sanction ative showing that facilities are 

low new drug applications to be- or registration) until we have suf- available for determining that it is 

come effective for safe uses of new ficient funds and staff to deal with properly employed and does not 
veterinary drugs. We are required the extra enforcement burden. Yet, poison the food. Perhaps there are 

pect 84m § to allow antibiotics to be employed every time a new approval is given other solutions. We have not yet 
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in animal husbandry when the evi- 
dence shows that, if proposed direc- 
tions are followed, the products are 


for a poison employed on food, there 
is an added enforcement load. 
The fact that the USDA or the 





decided what recommendation to 
make to our department in this mat- 
[Continued on page 42] 










































No. 982 


The No..993 shown here was built at the re- 
quest of a company having trouble in the 
curing of large slicing bologna. Ordinary 
Cages with their sharp edges and projec- 
tions kept puncturing hot, taut casings— 
Causing expensive losses. The pipe con- 
struction of the 993 eliminate that. 


For general application, the No. 982 has 
proved itself many times. Strong and dur- 
able, it fits the widest range of smokehouse 
products ... dependably, economically. 
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Find out how these competitively priced 
cages can cut your costs. 


Write, wire or phone today. 


ST. JOHN & CO. 


5800 S. Damen Avenue « Chicago 36, Illinois 
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” TEE-CEE 


WIEN ER PEELER REPRESENTATIVES 


The Tee Cee Peeler will peel at least 500 Ibs. of Northeastern FOR FULL 
average size franks an hour. Will peel any size wiener Lucas L. Lorenz Inc., 80 Gerry INFORMATION 
or frank made in artificial casing. St., Brooklyn, New York WRITE 


No product lost, cuf or scarred, and no sorting or Southeastern 
repeeling necessary. The efficiency and mechanical Starr Parker Inc., 843 Mariette F 
simplicity of the Tee Cee Peeler is highly praised by St. N. W., Atlanta, Georgia 
all users. matsp <I ee Bi 
SRF Bint ” ” ” : cane THE ee ee : 
ae aaa ee ag oy By, eg 14 3 19". Operation Walter Presswood, 30 Maybank a 
. St., Toronto, Canada MANUFACTURING COMPANY — 
MAINTENANCE—The Tee Cee Peeler is built of stainless a 


7545 KIRTLEY DRIVE 
steel and anodized aluminum. There is nothing to get out reste eoqigel CINCINNATI 36, OHIO 
of order or adjustment and daily clean up with hot water A. B. Tarmimporten, Torkelsgatan ’ 
is all that is necessary. 3, Gothenburg, Sweden 








SAUSAGE CASINGS OF EVERY 
DESCRIPTION BY 


“A CASING MAN’S CASING MAN” 


INTERSTATE CASING COMPANY jh 


285 Hudson St. New York 13, N.Y. 
Algonquin 5-8558 e Cable INTCASCO, NY 
35A St. John St., London, E.C.I. 
1, Rue Baudin—Bondy (Seine) France 
9-11 Rue Bisse, Brussels, Belgium 


























VEAL - PORK - LAMB { HOG BUYERS EXCLUSIVELY 


rey BR FR > R S 
il BEEF ANKFURTE Geo. Hess W. E. (Wally) 


Murray H. Watkins Earl Martin 
HESS, WATKINS, FARROW & COMPA 


Indianapolis Stock Yards ° Indianapolis 21, Ind. 
* CANNED HAMS and PICNICS Telephone: MElrose 7-5481 


aa, 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 


- Complete line of SAUSAGE AND SMOKED MEAT 


WEST VIRGINIA SMOKED HAM 














HAM SINCE ‘4am 1876 LARD 


BACON i aga WS SAUSAGE 
Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 
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Built in appetite appeal with each of these foods in a Daniels wrap. 


SHOWCASE FOR FLAVOR with “take me ANI ELS 


home to the family’’ designed into every Daniels Wrap. And there’s 
No waste with Daniels Wraps, they’re 100% usable. MANUFACTURING COMPANY 


Whatever your needs in flexible packaging, our artists and craftsmen RHINELANDER, WISCONSIN 
can design and print the showmanship needed to satisfy the most - » 
discriminating shopper. Contact the nearest Daniels sales office = 2 » 
today or write Daniels, Rhinelander, Wisconsin. : creators « designers 
Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois .. . of fi lexible P ackaging 
: cane Pennsylvania... Columbus, Ohio ...Omaha, Nebraska... multicolor printers 
allas, Texas . . . Los Angeles, California . . . St. Louis, Missouri 


MEMBER OF WISCONSIN PAPER GROUP FOR BETTER POOL CAR SERVICE 











Sanfax 
S-21 


for threefold economy 


e REDUCED LABOR COST 
e LESS CLEANING TIME 


e CONCENTRATED TO 
REDUCE MATERIAL COST 


Sanfax S-21 quickly and 
thoroughly removes carbon- 
ized protein, fats, greases, tar 
hydrocarbon oils and wood 
acids from smoke house sur- 
faces. Rinsing is complete and 
speedy. Sanfax S-21 can’t pos- 
sibly pit or mar smoke house 
surface. 


INVESTIGATE 





SANFAX 
Corporation © 


P.O. BOX 604 
ATLANTA, GEORGIA 
ATLANTA CHICAGO SAN FRANCISCO 
TORONTO, CANADA 





ASTE WATER from meat and 

other food processing plants 
can supply plenty of nutrients when 
it’s used for crop irrigation, accord- 
ing to University of Wisconsin soil 
scientists H. A. Vollbrecht and L. 
E. Engelbert after eight years of 
irrigation tests with effluent from 
a Madison meat packing plant. 

They warn, however, that proc- 
essors considering effluent irriga- 
tion for waste disposal will have to 
check the waste carefully and take 
steps to keep the salt content within 
a safe limit; too much salt can ruin 
the soil, they explain. 

The Wisconsin experiments 
showed that the effluent—waste 
material after it is treated to re- 
move most of the organic matter 
and solids—puts large amounts of 
important plant growth elements 
into the soil. Crops growing on the 
soil gave excellent yields. 

Also, very few of the plant growth 
elements found their way into the 
ground water where they could con- 
tribute to lake and stream pollution. 

The waste was treated in a city 
plant. The treatment was primary in 
nature, with the sludge being 
pumped back to the digester. After 
this treatment, the water flowed 
through a trickling sand bed filter 
which lowered its BOD to about 395. 
This was the water which was used 
for the experiments and it was ap- 
plied to the soil in various ways, in- 
cluding the use of sprinklers and ir- 
rigation ditches. 

The scientists pointed out that 
sodium from salt of the brine used 
at the plant could have a very bad 
effect on the soil and on the ground 
water. The sodium replaces calcium 
and magnesium on the soil particles. 
This doesn’t cause an immediate 
bad effect, but it could set the 
stage for disaster. Calcium and 
magnesium hang on to soil particles 
tightly, the researchers say. It takes 
a chemical reaction (displacement 
by sodium) to knock these ele- 
ments out of the soil. Soils high in 
sodium tend to fall apart when 
they’re washed with rain water. The 
particles which are normally ar- 
ranged in clusters all flatten out. 
The soil becomes compact in a clay 
pan which keeps water from pene- 
trating it. Such land can be used 
for farming afterward only with 
considerable difficulty. 

However, most processing plants 
can take steps to keep large amounts 
of salt out of the effluent, Voll- 











38 





brecht and Engelbert say. For in- 


Wisconsin Scientists Find Low-Salt | 
Waste Water is Good for Feeding Crop; 
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stance, meat curing vats could } 
emptied into the regular 
system instead of the irrigation gy 
tem if there were danger of gettip 
excess salt in the effluent. 

Once the sodium problem is @ 
ercome, the effluent makes good i. 
rigation water and fertilizer, and t) 
soil and crops remove most of th 
nutrients so they do not add to th 
pollution problem. 

During the eight years of tes 
the effluent-irrigated plots receive 
about 1,500 Ibs. per acre of nitrogy 
and magnesium, 1,000 lbs. of potas. | 
sium, a ton of calcium, and 250 Ik | 
of phosphorus. Total amount of ¢& 
fluent applied was 190 in. 

Crops on Miami silt loam pr 
moved 50 per cent of the nitroge, 
40 per cent of the phosphorus, ail 
60 per cent of the potassium. In 
proved crop growth on these sob 
was due primarily to the nitroge 
the research men believe. 

On peat soil, the crops removed 
nearly 80 per cent of the nitroge, 
50 per cent of the phosphorus, ail 
more than 55 per cent of the p 
tassium. The phosphorus and pota- 


— 
a 
sium caused the yield increase a f 








these soils, the researchers sy, 
crops on peat contained a great ded 
of nitrogen regardless of whethe 
the irrigation was with effluent « 
city water. 

These data represent the result W 
of tests conducted to supplement i» . 
formation collected on a 40-acre plot 
In the tests, two lysimeter sizes wet 
used, one of 30 ft. x 60 ft. x 5 ft, ail 
the other representing 1/10,000 act 


Symposium Will Examine 
Data on Package Failure 

“Package Environment in Re 
frigerated Warehouses” will be tit 
topic of a symposium sponsored 
the scientific advisory council 
The Refrigeration Research Four 
dation March 18-19 in Chicago. 

In discussing the criteria 
should be considered in package de 
sign to prevent container fatigle 
and failure in refrigerated walt 
houses, scientists at the symposiul 
are expected to answer the follow 
ing questions: 

1) What products are affecte 
most by package failure? 2) 
packaging material is most resp 
sible for package failure? 3) D 
meat and dairy products act dif 
ently from fruits and vegetable 
4) What are the stresses on 
ages in a warehouse? 
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taste buds blossom 


with Kadison quality SEASONINGS! 





Continuous research in our most 
modern laboratories is bringing new 
methods of enhancing and stabiliz- 
ing flavor. 


Continuous research to develop bet- 
ter flavor, color, shelf life, and yields 


is our main function! 


‘Manufacturing Chemists 


forthe Food. Sndustey 
adison 


LABORATORIES, Inc. 
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May We 
Be of Service 
to You??? 


mas | 


CURE WITH 


PACKERS POWDER 


M.1.B. APPROVED 
INGREDIENTS 
FOR ALL CURING 





THURINGER 


WIENER 


NEW ENGLAND 


HAM SPICE 
CERVELAT 
POLISH 
'TALIAN 
LIVER 
BOLOGNA 


KALBASI 













CORNED BEEF 
PASTRAMI 
BRAUNSCHWEIGER 
VIENNA 

SMOKY LINKS 
CHIPPED BEEF 
POTTED MEAT 
Yel-14 

COUNTRY SMOKE 
SUMMER { 
CHICKEN LOAF 
SALAMI 

SOUSE 
BOCKWURST 
GOOSE LIVER 
METTWURST 
HEAD CHEESE 
BARBECUE 

ROAST MEAT 
HAMBURGER 


And HUNDREDS 
of OTHERS! 





5 GREAT 
DUPPS 
COOKERS 


To Meet Every Requirement 


The Dupps No. 5 Drive 
Space Saver Cooker 


The Dupps No. 5 Drive Space Saver Cooker features 
a trouble free, simple, yet ruggedly efficient drive. 
This gear reducer can be used with any standard 
electric motor. If you’re looking for labor savings, 
lower operating costs, less maintenance . . . a Dupps 
Space Saver Drive Cooker definitely is your answer. 
The two point suspension underframe eliminates 
beams or channels . . . piping is simplified. Drive is 
positively lubricated without pumps. The more effi- 
cient . . . more rugged steel charging door will not 
chip. The machined forged agitator shaft requires 
less maintenance. Your Dupps cooker is engineered 


correctly, precision built. 


Ask about our Planned for Profit 
Engineering Survey of your plant. 


COMPANY 


Germantown, Ohio 








If you need 
a light lift 


Handy, lightweight Gardner-Denvg. 
air hoists take the strain out ¢ 
repetitive lifting . . . save time... 
cut operator-fatigue. Capacities ij 
to 1000 lb. 


~-- heavy-duty hoist 


The swift, safe lift you need for the 
heavy jobs—Gardner-Denver ii 
hoists from 1000 to 4000 lb. Ope 
ator controls load with one hand.. 
hoist does the work. 


or power on the beail 


A time- and muscle-saving tean- 
Gardner-Denver air hoist amt 
**Hoistractor.”’ Hoist lifts and lowet 
. . . “Hoistractor” moves hoist a 
load along the beam. i 


ie 


—see Gardner-Denver first’ 
Your Gardner-Denver air tool 5 
cialist will help you select the b 
air hoist, or hoist and *‘ Hoistracto 
combination, for your needs. 
him soon or write: 


EQUIPMENT TODAY FOR Te 
CHALLENGE OF TOMORROW, 


1] GARDNEF 
DENWER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (C 1, 
Ltd., 14 Curity Avenue, Toronto 16, OntéP 
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Meat Production At New Three-Year High 
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r-Denver 
1 out of 
time ... 
cities 30). 
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Production of 
cember 12 score 


year high of 480,000,000 lbs. for the previous week and was about 17 per 
cent larger than the 418,000,000 lbs. produced in the same week last 


year. Slaughter 
previous week a 
the number last 


years and about 26 per cent larger than last year. Slaughter of calves 
and sheep was also above last year. Estimated slaughter and meat pro- 
duction by classes appear below as follows: 


Week Ended 


12, 1959 
5, 1959 
13, 1958 


Dec. 
Dec. 
Dec. 


Week Ended 


Dec. 
Dec. 
Dec. 


12, 1959 
5, 1959 
13, 1958 


1950-59 HIGH WEEK’S KILL: 


Lambs, 369,561. 


1950-59 LOW WEEK’S KILL: 


Lambs, 137,677. 


Week Ended 


Dec. 12, 1959 
Dec. 5, 1959 
Dec. 13, 1958 


Week Ended 


Dec. 12, 1959 
Dec. 5, 1959 
Dec. 13, 1958 


meat under federal inspection for the week ended De- 
d a further increase to 487,000,000 Ibs. from its three- 


of all livestock was either equal to or higher than the 
nd last year. Cattle kill held a commanding edge over 
year and that of hogs was the largest in well over two 


BEEF PORK 
ber Prod (Excl. lard) 
Number Production 
1,710 233.8 
1,675 232.0 
1,356 183.4 





M's 
380 
370 
346 


Mil. Ibs. 
226.5 
220.5 
210.9 


LAMB AND 
MUTTON 
Number Production 
M‘s Mil. Ibs. 
300 14.7 
115 12.8 300 14.7 
108 11.5 251 12.0 418 


Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


VEAL 
Number Production 
M‘s Mil. Ibs. 


110 11.9 


Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 
Dressed Live Dressed 
242 137 
243 138 
239 135 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 


108 101 » 49 _— 53.0 
111 101 49 _ 51.7 
106 99 48 14.6 47.5 


VES 
Dressed 








Pork Accounts For Most Of November Rise In 


old Storage 


Mere oe 


Raps on 


-y, Illinois 
ny (Cane 
16, Ontat 


: 
BER 19% : 


== the November 
eat in cold storage. Beef stocks at 
e close of the month were up from 
month earlier, and showed their 
irst increase of the season. Total 
olume of all meats in cold storage 


pn November 30 w 


Meat Stocks; Beef Shows First Gain 


for a  41,000,000-Ib. gain since 
October. Closing November volume 
was also about 43,000,000 Ibs. larger 
than a year earlier, but about 19,- 
000,000 lbs. smaller than the five- 
year 1954-58 average in meat stocks 
of 481,050,000 Ibs. 

Beef inventories on November 30 


accumulation of 


as 462,422,000 Ibs. 





U. S. COLD 


Beef, frozen 


Beef, in cure and cured 


Total beef 
Pork, frozen: 


Other pork 
Total frozen pork 


Pork, in cure and cured: 


Bellies 

Other D.S. pork 

Other cure pork 

Total cure pork 

Total, all pork 
Veal in freezer 
Lamb and mutton 


Canned meats in cooler 


Total, all meats 


On November 30, 1 


1,270,000 Ibs. of bee 


STORAGE MEAT STOCKS, NOVEMBER 30, 1959 


Nov. 30 Nov. 30 
1959 1958 

1,000 Ibs. 1,000 Ibs. 

145,566 

13,070 

158,636 


5-Yr. av. 


9,876 
161,981 


6,243 

27,304 

30,220 

65,714 

141,126 129,481 
6,095 
6,518 
31,092 
43,705 


10,197 
7,772 
36,988 
54,957 
184,438 
12,997 
9,280 
56,864 53,364 
462,422 420,617 418,715 481,050 
959 the government held in cold storage outside of processors’ hands, 
f and 1,878000 lbs. of pork. *Not reported separately prior to 1957. 


in freezer 
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totaled 169,085,000 lbs., representing 
about a 6,000,000-lb. increase since 
the close of October. The increase 
was relatively small compared with 
last year’s November accumulation 
of about 21,000,000 Ibs. Closing No- 
vember beef inventories, with pro- 
duction up, were larger than a year 
earlier and the five-year average. 

Fresh stocks accounted mostly for 
the November rise in pork holdings. 
Total volume on November 30 at 
215,777,000 lbs. showed an increase of 
about 31,000,000 Ibs. larger than last 
October. Last year’s aggregate pork 
increase was about 47,000,000 Ibs. 
Closing November pork stocks were 
about 31,000,000 Ibs. larger than last 
year, but about 33,000,000 Ibs. bolow 
average. Stocks of cure pork, while 
up since October 31. were smaller 
than a year ago and below average. 

Changes in stocks of other meats 
varied, with veal and canned meat 
holdings up, and lamb and mutton 
stocks down since October. 


U.S. MEAT EXPORTS 

Our largest meat products exnort 
commodity in October was inedible 
tallow, volume of which at 137,364,- 
857 lbs. was about 38 per cent larger 
than last year’s 84,462,611 for the 
month. Lard left the U.S. in a vol- 
ume of 67,844,978 Ibs. in October, 
compared with 39,321,917 Ibs. for the 
month last year. 

U.S. exports of meat products in 
October 1959-58 are listed below: 


October October 
1959 1 
Pounds 


Commodity 
EXPORTS (Domestic): 
Beef and Veal— 
Fresh or frozen 
(except canned) .... 
Pickled or cured 
(except canned) ... 
Pork— 
Fresh or frozen 
(except canned) ... 
Hams and shoulders, 
cured or cooked ... 
Bacon 
Pork, pickled, salted or 
otherwise cured ... 1,003,144 
Sausage, bologna & frank- 
furters (except canned) 201,950 
Meat and meat products 
(except canned) 
Beef and pork livers, 
fresh or frozen 
Beef tongues, 
fresh or frozen ...... 
(except canned) 
Variety meats, 
Meat specialties, frozen 
Canned meats— 
Beef and veal 
Sausage, bologna and 
frankfurters 
Hams and shoulders ... 
Pork, canned 
Meat and meat products 
Lamb and mutton 
(except canned) 
Lard (includes rendered 
pork fat) 
Shortenings, animal fat 
(excl, lard) ............ 
Tallow, edible 
Tallow, inedible 
Inedible animal oils 07,226 
Inedible animal greases 
and fats 6,422,824 
Compiled from Bureau of the Census records. 


‘A] 


Pounds 


674,380 747,178 


2,261,230 2,081,442 


1,502,481 


2,047,155 
1,937,676 


849,752 


1,830,367 
969,482 


935.310 
156,206 
6,391 

4,422,138 


1,041,570 
1,555,813 


574,301 
442,960 
102,558 

61,986 


343,821 
357,317 


2,821,844 
967,091 


476,778 
198,765 
115,653 
249,289 
300,025 
439,099 
50,969 10,080 
39,321,917 

13,200 


300,226 
84,462,611 
1 


120,840 











PROCESSED MEATS . . . SUPPLIES | 









FDA and Chemical Problem 
[Continued from page 35] 
ter. We hope you can contribute 
materially to the solution. 

I imagine that you are interested 
in the recent action our department 
has taken with respect to use of 
stilbestrol in poultry. When new 
drug applications were first pre- 
sented to us proposing the use of 
stilbestrol implants in poultry, we 
believed that there would be no 
residues in edible tissues of treated 
birds when they were marketed. 
We sanctioned use of the implants. 
Using better analytical procedures, 
our scientists found later that ap- 
proved uses of stilbestrol in poul- 
try leave minute residues in the 
skin, livers and kidneys of the 
birds. Stilbestrol produces cancers 
when fed to test animals. 

Since the presence of such a 
cancer-producer in market poultry 
constitutes some risk, we asked: 
1) The drug industry to stop pro- 
ducing stilbestrol for use in poultry. 
2) Poultry producers to _ stop 
slaughtering treated birds, and 3) 
Poultry distributors to stop mar- 
keting treated birds. 

WHY WORRY? Some people ask 
why it is necessary to worry about 
stilbestrol in poultry when the resi- 
dues occur only in parts per bil- 
lion. We explored this matter with 
competent scientists, particularly 
scientists connected with the Na- 
tional Cancer Institute. They tell us 
that when a chemical produces 
cancer in test animals by feeding, 
there is no known method of deter- 
mining what quantity of that chemi- 
cal may produce cancer when fed 
to man. Some day science may 
learn how to establish a safe feeding 








does not have the answer now. Un- — driver who collects milk at the fam 
til it gets the answer, we must in- can start the test at the pickup point 
sist that. no residues of such cancer- _—_and results will be known by the tin 


producers be added to food. This is _he returns to the dairy. He later to 
the principle of the Delaney cancer the Provisioner that there is no eas §*'prim 


Prim 
clause of the Food Additives way to detect chemical residues i — 
Amendment to the Food, Drug and meat, but said: Choic 
Cosmetic Act. “I think the time is coming wha § °° 

We have no evidence that ap- meat packers are going to have to do, _ 

e ° ° » omr 

proved uses of stilbestrol in beef little analytical work. Cann 
animals or sheep leave any detect- The FDA has granted certain tole. 

able residue in meat from the ances for residues of pesticides iy P 

treated animals. I should emphasize meat. For example, there is a tolerang ton 

here, however, that it is again es- of seven parts per million for residue a 


sential for the user to follow very of toxaphene in or on the fat of mea] Arm 
carefully the approved directions from hogs, cattle, goats and sheep. | 
for use. Stilbestrol pellets are al- similar tolerance exists for lindaw,§ Nv 
lowed for implantation in the ear of A preservative (Santoquin) to proted §choice 
beef animals. Obviously, if pellets livestock feed from loss of certain vite | Fore 
are implanted in the neck or some — mins by oxidation was the first prot § Ro“ 
other part of the body normally — uct cleared for safety under the Foi § Sa. 
used for food, then pellet residues | Additives Amendment, and the FD\4 Rive 
could contaminate market meat. set a tolerance of one-half of one pot § Bris 

Analytical methods used by the _ per million as the maximum amount | Nave 
FDA can detect stilbestrol residues as___ the material that will be permitted it Fcooa « 
minute as two parts per billion, and meat from animals receiving the trea | 2™ 


the agency has found none of the hor- _—_ed_ feed. Other tolerances are bein Bris 
mone in red meat, Dr. Larrick ex- sought for possible migrants fron § Loin 
plained during a question and answer _ packaging material. 

period following his talk. Hé also said Without mentioning any specifi {COV 


there needs to be some consideration chemical, Dr. Larrick told the NP: fcow, | 
of modification of the Delaney cancer “In the light of recent developments, §Co : 
clause “when we have all the facts, but —_ think we are going to have to te-tt §cow, : 
any doubt should be resolved in favor amine some of the tolerances for tes 
of the public.” dues in meat.” 

The Food and Drug Commissioner 





noted that the FDA has jurisdiction ’ Avon, 
only over food that moves across state Brokers’ Canada Meeting Prime 
borders. “You would be well-advised The Food Brokers’ Association ¢ Sones 
to see that states and cities have facil- | Canada has invited principals usinf _— 


ities to do the job (of testing for con- _ broker representation to attend is 
tamination) on foods not in interstate 17th annual meeting on Februaj f}-—— 
commerce so your products won’t get 22-24 at the Chateau Frontenac Ho 
a bad name,” he said. tel, Quebec City, Que. The conver 
Dr. Larrick informed the group that tion will provide opportunity fm 
a new method for detecting penicillin brokers and principals to discus § STE: 

















6 sal : Cho: 
level for a cancer-producer, but it residues in milk is so simple that a sales matters, the association said. Cho 
Goo 
" Stan 
: Stele 0.65 66S. cast 73@ 
DOMESTIC SAUSAGE «SAUSAGE CASINGS =| Pus cuties, rung ang go Be ow 
usag - SOUS My o's Sos dees ed 4.35@5.00 Salami, Bie style ...1.03 or 
<u feos 2B e31¥, “oe uaa OE WOE, a's «en uceek 3.20@3.35 Salami, cooked ........ snes Util 
Pork saus., sheep cas., rege Beef rounds: (Per set) war = seine sine mene a. nt nnn Bull 
i gy Smog alin pecs beeline ggg 4 mn... |: “Gs GME. ohne s5e8! 
in lib. package ......59 @67 ke Sa ee «+. LS ‘=e. 3s @e4  Mortadella............. eo@e FFRES! 
Fr “iD. Dai = srceee Clear, 35/40 mm. .... 1.05 Sow, 34 inch cut ........ 62@ Cho 
—_ _— 4 45 @46 Clear, 38/40 mm. ....1.10@1.25 Export, 34 in. cut ........ — Goo 
Belegna. ring, bulk 414048 Clear 44 a a + fae poe shoe cro og a fees: 29032 ESALE [Lam 
¢ " bint Not clear, mm./dn. . ls 2 eb eeeee 
Pe aero — Sis Gane Not clear, 40 mm./up . 85@ 95 — prime sags bogs ae ps da CHGO. WHOL Prir 
Smoked liver, a.c., bulk 36 @43 Beef weasands: =, prone heme amen SMOKED MEATS Pri 
SS oe or ni ue No. 1, 22 in./up ...... 15@ 16 Hog runners, green ...... 15@20 Wednesday, Dec. 16, 1959 Cho 
Faye ea erg Wet @65 Beef middles: (er set) Sheep casings: (@er hank) Hams, skinned, 14/16 Ibs. (x) @ Goo 
Olive loaf, bulk ....384@50%4 BX: Wide, 2% in./up ..3.60@3.85 S08 MM. 2.56.5. .0 ee esos. See meet, ae we Milrnrs 
Sin and ones, aatoas” ee mam aan Pegg | ae RSLS, mama acd, wide” 
Blood, tongue, ac. ....454063 Narrow, 1% in./dn. ..1.15@1.30 20/22 mm. ............ 3.65@3.75 ,, ready-to-eat, wrapped «++ “UBL om 
Pepper loaf, bulk ..... 4814 @64 18/20 2.70@2.80 Hams, skinned, 16/18 1bs., 8-1 
Pickle & Pimento loaf . .4244@49%4 ee aie. eae A 16/18 mr pas CE 1.35@ 1.45 oe ae : 7 “ié/is ‘hea a 10-1 
ea. ey 8) eee bi dcuacanmeee ; ; tangy? + 5 i 
er _ ne a age ++. 2.60@3.60 pg bw — eeeee Fre 4 = pomen Shy n f =e ee Bois 
. . 2 ee ee Bacon, fancy, de- NI 
se: ee 13@ 16 DRY SAUSAGE 8/10 Ibe., wrapped .-...2+ Ct ve 
O.L. sliced, 6, 7-oz., doz. 2.66@3.84 Beef Bladders, salted: (Each) dcl., Ib.) Bacon, fancy sq. cut, seed: HAM: 
P.L. sliced, 6-o0z., doz. . 2.51@3.85 7% inch/up, inflated .. 21 Cervelat, ch. hog. bungs 1.01 @ 1.03 less, 10/12 Ibs., wrapped - 12-1 
P&P loaf, sliced, 6%-7% inch, inflated .. 14 pi Re Ses 63@65 Bacon, No. 1, sliced 1-lb nit 16-1 
6, 7-0z., dozen ...... 2.51 @3.60 5%4-6% inch, inflated .. 12@ 14 er Per 85 @87 seal, self-service pkg. ..-- 
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CHICAGO 
Dec. 15, 1959 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range: (carlots, Ib.) (Frozen, carlots, Ib.) 
Prime, 700/800 . none qtd. Tongues, No. 1, 100’s 914 
Choice, 500/600 ...... 41 Tongues, No. 2, 100’s (26 @26% 
Choice, 600/700 ..... 40 @40% Hearts, regular 100’s .. 13% 
Choice, 700/800 ..... 39 Livers, regular, 35/50’s 234%en 
Good, 500/bvu0 ....... 38% Livers, selected, 35/50s 281en 
Good, 600/700 ........ 38 Tripe, cooked, 100’s .. 8n 
Rae eee 341% Tripe, scalded, 100’s .. 7n 
Commercial cow .... 291% Lips, unscalded, 100’s . 8 
Canner-cutter cow ...28 @28% Lips, scalded, 100’s 11% 
WN Get sc var so aeaine a 
Lungs 100’s ......000-. 
PRIMAL BEEF CUTS Udders, 100’s ......... 5%n 
Prime: (Lb.) 
Rounds, all wts. ..... 53 @53% EAT: 
Tr. loins, 50/70 (icl).82 @98 FANCY MEATS 
Sq. chux, 70/90 ..... 36n Beef tongues: (icl. Ib.) 
Arm chux, 80/110 .... 34a corned, No. 1 ......% 3614 
Ribs, 25/35 (icl) ..... 65 @70 corned, No. 2 ....... 32% 
Briskets (icl) ....... 28% @28 Veal breads, 6/12 oz. .. 1.25 
Navels, No. 1 ....... 1 ef Ra ee 1.43 
Flanks, rough No. 1 .1214@12%4 Calf tongues, 1-lb./dn.. 32 
Choice: 
Hindatrs., 5/800 50 BEEF SAUS. MATERIALS 
Foreqtrs., 5/800 ...... 33 FRESH 
Rounds, 70/90 Ibs. 52 @53 
Tr. loins, 50/70 ..... 69 @78 Canner-cutter cow er (Lb.) 
Sq. chux, 70/90 ..... 36n DAPPOIG cock ci eyeetens @41 
Arm chux, 80/110 ... 34a Bull meat, boneless 
Ribs, 25/30 (icl) 63 @67 |) a rr rere 4614 
Briskets (Icl) ........ 2844 @2814 Beef trimmings, 
Ribs, 30/35 (icl) ..... 60 @ 75/85%, barrels ..... 30 @31 
Navels, No. 1 ....... 12 Beef trimmings, 
Flanks, rough No.1 ..12142@12% 85/90%, barrels ..... 36 
Good (all wts.): Boneless chucks, 
Rounds .............. 48 @49 WOSOIE Secs ccc sees. os 40 @41 
a are 35 @36 Beef cheek meat, 
oa wesdvavedess 4 @27'%4 trimmed, barrels .... 2414 
ewes recess cece @54 Beef head meat, bbls. 241on 
Loins, trim’d. ........ 63 @65 Veal trimmings, 
boneless, barrels, ...41 @42 
COW, BULL TENDERLOINS 
ea ~—, a Job lots VEAL SKIN-OFF 
‘ow, s./down .... 82@ 88 
Cow, 3/4 Ibs. ......... OF © wmicmee ae 
Cow, 4/5 lbs @ rime, ‘eee RK ) 54, 
py e Ree 1.00@ 1.10 Prime, 120/150 52.00 @ 54.00 
Cow, 5 lbs./up ........ 1.10@ 1.15 ; Mie ...c. " 
Bull, 5 Ibs./up 110@ 1.15 Choice, 90/120 ...... 48.00 @50.00 
athe ital 2 Choice 120/150 ...... 47.00@50.00 
Good, 90/150 
Com’1., 90/190 
CARCASS LAMB Utility, 90/190 
: (cl prices, cwt.) Cull, 60/125 
ebro * yn EEO 39.00 @ 41.00 
rime, 45/55 ......... 37.00 @ 38.00 
Prime, 55/65 ......... 36.00 @ 37.00 BEEF HAM SETS 
Choice, 30/45 ........ 39.00@41.00 Insides, 12/up, Ib. . 51% @52 
Choice, 45/55 ........ 37.00@38.00 Outsides, 8/up, lb. ...501%2@51 
Choice, 55/65 ........ 36.00@37.00 Knuckles, 7% up, Ib. ..514%2@52 
Good, all wts. ........ 35.00 @ 36.00 n-nominal, b-bid, a-asked 





Choice, 6-700 Ibs. 
Good, 5-600 Ibs. 
Good, 6-700 Ibs. ... 
Stand., 3-600 Ibs. 


OW: 





FRESH PORK (Carcass): 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 


PICNICS: 
4- 8 lbs. 

HAMS: 
12-16 Ibs. 
16-18 Ibs. 








Los Angeles 
Dec. 15 
ae BEEF (Carcass): 
STEE 
Choice, ay a Le $43.00 @ 45.00 


; 39.00@41.00 


Commercial, all wts. - 30.00@34.00 
Utility, all wts. ......... 30.00 @ 33.00 
Canner-cutter ..,........ 28.00 @ 30.00 
Bull, util. & com’l. ...... 40.00 @ 43.00 
FRESH CALF: (Skin-off) 
Choice, 200 lbs./down ... 49.00@54.00 
Good, 200 lbs./down - 47.00@52.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ......... 37.00 @ 40.00 
Prime, 55-65 Ibs. ........ 34.00 @ 37.00 
Choice, 45-55 Ibs. ........ 37.00 @ 40.00 
Choice, 55-65 Ibs. ........ 34.00 @37.00 
Good, all wis. ....5....0<5 34.00 @ 38.00 


(Packer style) 
120-180 Ibs., U.S. No. 1-3 None quoted 


35.00 @ 39.00 
35.00 @ 39.00 
35.00 @ 39.00 


(Smoked) 
28.00 @ 31.00 


47.00 @53.50 
45.00 @51.50 


PACIFIC COAST WHOLESALE MEAT PRICES 


San Francisco No. Portland 
Dec. 15 Dec. 15 

$44.00 @ 45.00 $45.00 @ 46.00 
42.50 @ 44.00 43.00 @ 45.00 
42.00 @ 43.00 42.00 @ 44.00 
39.00 @ 42.00 41.00 @ 43.50 
38.00 @ 41.00 38.00 @ 41.00 
31.00 @ 34.00 33.00 @ 35.00 
29.00 @ 32.00 32.00 @ 34.00 
26.00 @ 29.00 29.00 @ 32.00 
40.00 @ 42.00 39.00 @ 42.00 
(Skin-off) (Skin-off) 
None quoted 47.00 @ 53.00 
48.00 @50.00 44.00 @51.00 
37.00 @ 42.00 36.00 @ 38.00 
36.00 @ 38.00 None quoted 
37.00 @ 42.00 36.00 @ 38.00 
36.00 @ 38.00 None quoted 
37.00 @41.00 34.00 @ 36.00 
(Shipper style) were style) 
None quoted 2.00 @ 23.50 
38.00 @ 42.00 37.00 @ 40.00 
38.00 @ 42.00 37.00 @ 40.00 
36.00 @ 40.00 37.00 @ 40.00 
(Smoked) (Smoked) 
28.00 @ 32.00 30.00 @ 34.00 
49.00 @ 54.00 48.00 @ 52.00 
45.00 @ 50.00 45.00 @ 49.00 
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NEW YORK 


Dec. 15, 
CARCASS BEEF AND CUTS 


Steer (mon-locally dr., lb.) 
Prime carc., 6/700 ..47 @59% 
Prime carc., 7/800 ..47 @50 
Choice carc., 6/700 ..43144@461%4 
Choice carc., 7/800 ag 
Good carc., 5/600 ....41%@44 
Good carc., 6/700 ....42 @44% 
Hinds., pr., 6/700 ...56 @62 
Hinds., ch., 6/700 -50% @57 
Hinds., ch., 7/800 50 @56 
Hinds., gd., 6/700 ...49 @54 
Hinds., gd., 7/800 ...4814@53 

Prime steer: (locally dressed, lb.) 
Hindatrs., 600/700 ....56 @62 
Hindatrs., 700/800 ....55 @61 
Hindatrs., 800/900 ....56 @61 
Rounds, flank off, cut 

Co Aer re ere 521% @58 
Rounds, diamond 

bone, flank off ....5344@59 
Short loins, untrim. ..87 @1.02 
Short loins, trim .... 1.07@1.30 
LSE ee 14% @18 
Ribs (7 bone cut) ....59 @67 
Armehucks .......... 38 @43 
SED Scaysssvteses 31 @40 
Ww ce tif decinsiase 14 @18 

Choice steer: 

Hindatrs., 600/700 ... = @57 
Hindatrs., 700/800 ... @56 
Hindatrs., 800/900 .. “40% @53 
Rounds, flank off, 

cut across ......... 52 @58 
Rounds, diamond 

bone, flank off ....53 @58 
Short loins, untrim. ..63 @75 
Short loins, trim ....80 @95 
WEE Fede onceeescoa 14% @18 
Ribs (7 bone cut) ...55 @59 
Armchucks .......... 37 @42 
per rrr 9 @38 
WR 856s ccvstesaius 134% @18 


1959 
FANCY MEATS 


dcl prices) 


Veal breads, 6/12 oz. ........ 1.30 

BR GRO Seid s seaweviwes oave 1.48 
Beef livers, selected ......... 36 
Beek MIMNOVS  .ncccccccsvesres 21 
Oxtails, %-lb., frozen ........ 19 


CARCASS LAMB 
(Locally dr., ewt.) 


Prime 45/dn. ........ $41.00 @ 45.00 
Prime 45/55 ......... 39.00 @ 43.00 
Prime 55/65 ......... 38.00 @ 43.00 
Choice 45/dn. ........ @ 
Choice 45/55 ........ 38.50 @ 40.00 
Choice 55/65 ........ 37.00 @ 40.00 
Good 45/dn. ......... 39.00 @ 42.00 
Se 39.00 @ 42.00 
Good 55/65 .......... 37.00 @ 44.00 
(Non-local) 
Prime 45/dn. ........ 41.00 @ 44.00 
Prime 45/55 ......... 40.00 @ 44.00 
Prime 55/65 ......... 37.00@ 41.00 
Choice 45/dn. ........ 40.00 @ 43.00 
Choice 45/55 ........ 38.00 @ 42.00 
Choice 55/65 ........ 37.00 @ 41.00 
Good 45/dn. ......... 39.00 @ 42.00 
Good 45/55 ......... 38.00 @ 40. 
Good 55/65 ......... 37.00 @39.00 
VEAL SKIN-OFF 
(Carcass prices) (non-local, cwt.) 
Prime 90/120 ........ 59.00 @ 64.00 
Prime 120/150 ........ 58.00 @62.00 
Choice 90/120 ........ 47.00 @ 51.00 
Choice 120/150 ...... 47.00@51.00 
Good 90/down ...... 42.00 @ 46 00 
Good 90/150 ......... 43.00 @ 46.09 
Stand. 90/down ..... 39.00 @ 42.00 
Stand. 90/150 ........ 40.00 @ 45.00 
Calf, 200/dn. ch 41.00 @ 44.00 
Calf, 200/dn. gd. 37.00 @ 40.00 
Calf, 200/dn. std. .... 36.00@39.00 





Meat Prices Lowest 
Since May, 1957 


Meat prices for the week 
ended December 8 aver- 
aged the lowest in about 
two and a half years, a Bu- 
reau of Labor Statistics 
wholesale price index indi- 
cated. The average whole- 
sale price index on meats 
for the period of 89.4 was 
the lowest since the week 
ended May 7, 1957, when it 
was 88.6. The current meat 
index was sharply below 
the 102.3 a year ago. The 
average commodity price 
index was 19.0, the same as 
a year ago and compared 
with 117.2 two and a half 
years ago. Current indexes 
were calculated on the 
basis of the 1947-49 aver- 
age of 100 per cent. 


CHGO. PORK SAUSAGE 
MATERIAL—FRESH 


Pork trimmings: (Job lots) 


40% lean, barrels ... 
50% lean, barrels ... 
80% lean, barrels ... 
95% lean, barrels ... 
Pork, head meat .... 
Pork cheek meat, 
barrels 


9% 
10%@11 


Bas 


4 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


1959 1959 
Dec. 11 Dec. 4 
P.S. Lard (a) |, are 
P.S. Lard (b) 401,157 641,417 
Dry Rend. 
lard (a) 440,000 _—s«.......... 
Dry Rend. 
lard (b) 2,899,523 2,899,523 
TOTAL LARD 3,820, mt 3,540,940 


(a) Made since Oct. 1, 1959 
(b) Made previous to Oct. 1, 1959 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
Dec. 15, 1959 


Hams, skinned 10/12 ... 41 
Hams, skinned, 12/14 ... 37 
Hams, skinned, 14/16 ... 35 
Picnics, 4/6 lbs. ....... 201% 
Picnics, 6/8 lbs. ....... 20 
Pork loins, boneless ... 55 
Shoulders, 16/dn., lose 23 


(Job lots, Ib.) 
Pork livers 9 @ 
Tenderloins, fresh, 10’s 70 
Neck bones, bbls. 
Feet, s.c., bbls. 


OMAHA DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, Dec. 16, 1959 
Choice steer, 6/700 ..$39.25@39.50 


Choice steer, 7/800 .. 38.25@38.50 
Choice steer, 8/900 .. 37.25@37.75 
Good steer, 6/800 ... 36.50 
Choice heifer, 5/700 .. 37.50@38.00 
Cow, can.-cut.-util. .. 27.25@28.25 


Denver, Dec. 16, 1959 


Choice steer, 6/700 39.00 
Choice steer, 7/800 .. 38.00 
Choice steer, 8/900 .. 37.00 
Choice heifer, 6/700 .. 38.00@38.50 
Utility cow ........... 28.50 @ 29.00 
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CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Dec. 16, 1959) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
NESS Fa Se gay MOVES. cade nas 39 
EE ES a SA eee 36 
| eee ee Sere 
BUG. ecdectewad's BEE vidsccee 32% 
AS Vl error 31% 
DR dh bacnis"e goin I Se isin ahs ag 31% 
| ea es ee os snes 31% 
ME nein peers Siete 2 BERR 31n 
SE: “nis deca o m2 BOO nin tadcars 281% 
 . SPIE IR Ae 25/up, 2s in........ 27 
PICNICS 

F.F.A. or fresh Frozen 
Me bis sc gah amas, <M (cn ten bined 19 
BE acer tcadens , ae 18% 
ME: iN s.3 943 ka EEE: 17%n 
leer 8, Cree 174%n 
16%2@17n ..... og, SPINA EN 1644n 
16% @17 ..8/up, 2s in.... 16% 


FRESH PORK CUTS 





Job Lot Car Lot 
30@31.... Loins, 12/dn ........ 30 
29% @90.. Loins, 12/16 ..28%@29 

Loins, 16/20 ...... 271% 

Loins, 20/up ....24@25 

Butts, 4/8 

Butts, 8/12 

Butts, 8/up ... 

Ribs, 3/en 

Ribs, 3/5 ..... 
36s. . Ribs, 5/up 





BELLIES 

F.F.A. or fresh Frozen 
ee TEU oss. 4.4 sland 174en 
tg Be cere yers a i RAR Ste 17% 
BE oy dais ot ne SOTA con 5 ite 16% 
OMG sas shiek eH BE OG aap ss ies 15% 
DR ir sinioo ae a oak OL Pere ee ayn) 
_ ER | 8 Fepore rt 
11@11% ...... 18/20 ‘iieiin 
~ “ BRANDED BELLIES (CURED) 

wala sake wot 20/25 .......11%n 

ueasksne® 25/30 vb bass Cate 
G. wt froz., fresh D.S. Clear 





FAT BACKS 
Frozen or fresh Cured 
__ Se >, eer 7n 
OES ES M6 o cighiacnien 7a 
a le Re Tia 
Or iies cceeas ove ly ery 9a 
SRT | eee 10%a 
UR. Sack we Cann Cg RS 10%a 
i res 18/20 ....... 10%a 
PUN Son aaa vary | Seep 10%a 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
TWaccewns Sq. Jowls, boxed ....n.q. 
5@5%4....Jowl Butts, loose ...7n 
ORs arscss Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(rum contract basis) 


FRIDAY, DEC. 11, 1959 

Open High Low Close 
Dec. 8.75 8.75 8.62 8.72b 
Jan. 8.50 8.50 8.50 8.50b 
Mar. 8.70 8.70 8.67 8.67 
May 8.95 8.95 8.90 8.90a 


Sales: 600,000 lbs. 


Open interest at close, Thurs., 
Dec. 10: Dec., 193; Jan., 88; Mar., 
154; and May, 71 lots. 


MONDAY, DEC. 14, 1959 


Dec. 8.70 8.82 8.67 8. 
Jan. 8.50 8.67 8.50 8.67 
Mar. 8.70 8.85 8.70 8 85 
May 8.90 9.05 8.87 9. 

Sales: 3,000,000 Ibs. 

Open interest at close, Fri., Dec. 
11: Dec., 190; Jan., 87; Mar., 155; 
and May, 70 lots. 


TUESDAY, DEC. 15, 1959 
Dec. 8.70 8.70 8.62 8.62 


Jan. 8.55 8.55 8.60 8.55a 
Mar. 8.80 8.80 8.70 8.70b 
May 8.92 8.97 8.92 8.92a 
Sales: 920,000 Ibs. 
Open interest at close, Mon., 
Dec. 14: Dec., 163; Jan., 93; Mar., 


157; and May, 71 lots. 


WEDNESDAY, DEC. 16, 1959 
Dec. 8.62 8.62 8.45 8.57 
Jan. 8.55 8.55 8.45 8.47b 
Mar. 8.75 8.75 8.65 8.67b 
May 895 8.95 8.82 8 82 
July 9.20 9.20 9.10 9.10 

Sales: 7,160,000 Ibs. 

Open interest at close, Tues., 
Dec. 15: Dec., 153; Jan., 94; Mar., 
156; and May, 73 lots. 


THURSDAY, DEC. 17, 1959 
Jan. 8.45 8.45 8.20 8.25b 
Mar. 8.65 8.65 8.45 8.45b 
May 8.82 8.82 8.60 8 60 
July 8.90 8.90 8.90 8.90 

Sales: 2,000,000 Ibs. 

Open interest at close, Wed., 
Dec. 16: Dec., 67; Jan., 96; Mar., 
162; May, 73; and July, 6 lots. 
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LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, DEC. 11, 1959 

Open High Low Close 
Dec. 7.05 7.08 7.05 7.08 
Jan. Pr oa dy 
Mar. 
Sales: 120,000 Ibs. 


Open interest at close, Thurs., 
Dec. 10: Dec., 48; and Jan. and 
Mar., no lots. 


MONDAY, DEC. 14, 1959 
Dec. 7.02 7.12 7.02 7.10 
Jan. aes mao “rr: 
Mar. 

Sales: 300,000 Ibs. 


Open interest at close, Fri., Dec. 
11: Dec., 46; and Jan. and Mar., 
no lots. 


TUESDAY, DEC. 15, 1959 


Dec. 7.10 7.10 7.05 7.05b 
Jan. axes rea “Xs ve 
Mar. 

Sales: 300,000 Ibs. 

Open interest at close, Mon., 


Dec. 14: Dec., 42; and Jan. and 
Mar., no lots. 


WEDNESDAY, DEC. 16, 1959 


Dec. 7.07 7.07 7.05 7.05 
Jan. gece ye 
Mar. ove eee eee 
Sales: 420,000 Ibs. 
Open interest at close, Tues., 


Dec. 15: Dec., 39; and Jan. and 
Mar., no lots. 


THURSDAY, DEC. 17, 1959 
Dec. 7.02 7.10 7.10 7.10 
Jan. eee ce ads 
Mar. 

Sales: 600,000 Ibs. 


Open interest at close, Wed., 
Dec. 16; Dec., 36; and Jan. and 
Mar., no lots. 








PORK AND LARD ... Chicago and outside 


WIPE OUT LAST WEEK’S MARGIN GAINS 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Markdowns on pork, more drastic than the decline jy 

live hogs, upset the cut-out pattern this week. Gains ¢ 
last week were wiped out in the shuffle. Margins q 
light hogs stopped short of the minus line, while thoy 
on the heavies settled at positions of two weeks ago, 





—180-220 Ibs.— —220-240 Ibs.— —240-270 iby 
Value Value Value 
per per cwt. per per ewt.. per perew, 
ewt. fin. cwt. fin. ewt. 
alive yield alive yield alive yield 
Lean Cite «2 ois. cs $9.82 $14.01 $9.02 $12.59 $ 8.61 $i 
Fat cuts, lard ......... 3.06 4.40 3.02 4.24 265 36 
Ribs, trimm., etc. ..... 1.36 1.94 1.21 1.68 1.15 1H 
Cost of Bogs ......008% 12.16 11.87 11.29 
Condemnation loss .. 06 06 06 
Handling and overhead 2.00 1.90 1.60 
TOTAL COST ....... 14.22 20.32 13.83 19.34 12.95 19 
TOTAL VALUE ..... 14.24 20.35 13.25 18.51 12.41 114 
Cutting margin .... +.02 +.03 —.58 —.83 —54 = 
Margin last week . +.48 +.66 —.20 —.30 —48 =—§ 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portlanj 

Dec. 1 Dec. 15 Dee. 15 
DD. COURS bea 12.50 @ 15.00 15.00 @ 16.00 13.00@158 
50-lb. cartons & cans .... 11.50@14.00 13.00 @ 15.00 None quote 
GG. sd css vaaebaareus 10.00 @ 12.50 12.50@14.50 10.00@138 





PACKERS’ WHOLESALE 
LARD PRICES 


Tuesday, Dec. 15, 1959 
Refined lard, drums, f.o.b. 





CMRCRES © eins sss scekiess 0.75 
Refined lard, 50-lb. fiber 

cubes, f.0.b. Chicago .... 11.25 
Kettle rendered, 50-Ib. tins, 

f.0.b. Chicago .......... 12.25 
Leaf, kettle rendered, 

» f.0.b. Chicago ... 11.75 
eee rer 11.75 
Neutral, drums, f.o.b. 

Chicago Penk smawegedasine 12.75 

Standard shorteni 

BW. Ge B. Gel.) ...ccneces 17.25 
Hydrogenated shortening, 

North & South, drums .. 17.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 
cash loose tins 
tierces (Open (Open 
(Bd. Trade) — Mkt.) 
Dec. 11 7.50n 9.50n 
Dec. 14 Ll. 7.25n rao 9.25n 
Dec. 15 ... 7.25n 7.00 9.25n 
Dec. 16 ... 7.25n 7.00 9.25n 
Dec. 17 ... 7.25 6.87 9.25n 


Note: add %c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 

RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Dec. 12, 1959 was 11.1, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 11.2 ratio for the pre- 
ceding week and 15.3 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.089, $1.091 and 
$1.193 per bu. during the 
three periods, respectively. 
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VEGETABLE OILS 


Wednesday, Dec. 16, 1959 
Crude cottonseed oil, f.o.b. 


Southeast .......... 8% @ wh 

co ae 85% @ 
Corn oil in tanks, 

ee 11% @2 
Soybean oil, 

f.o.b. Decatur ..... mm 
Coconut oil, f.0.b. 

Pacific Coast ...... 164 
Peanut oil, 

f.o.b, millls.......62 my 


Cottonseed foots: 
Midwest, West Coast 1% @ 14 
MORES cod ssanevans ean 1% 
Soybean foots, midwest 


et 

OLEOMARGARINE — . 
White domestic vegetable, 

30-lb. cartons . mh 

Yellow quarters, 

30-lb. cartons ......... - 

Milk churned pastry, _o 

2% 

1 





750-lb. lots, 30’s 
Water churned pastry, 
750-lb. lots, 30’s 
Bakers’, steel drums, tons . 


OLEO OILS 

Prime oleo stearine, bags 
or slack barrels ....... x 
Extra oleo oil (drums) .... 
Prime oleo oil (drums) ... 14 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures # 
New York were as follows: 

Dec. 11—Dec., 10.90b-96a; Ja 
10.90n; Mar., 11.15b-16a; Mah 
11.33b-34a; July, 11.43-42; Sep 
11.30b-34a; Oct., 11.16b-18a; De 
11.00b-20a; Mar., 11.20b-23a; al 


May, 11.20b-25a. 

Dec. 14—Dec., 10.87b-93a; Ji») 
10.87n; Mar., 11.10; May, Ish 
July, 11.40b-41a; Sept., 11.30; Ot 
11.15; Dec., 11.15b-20a; Mar, ! 
and May, 11. 20-26a. 

Dec. 15—Dec., 10.88; Jan., 10.31% 
11.05a; Mar., 11.11b-12a; 
11.31b-34a; July, 11.42; 
11.28b-32a; Oct., 11.15-16; "a 

11.21b-30a3 


11.15b-16a; Mar., 
May, 11.22b. 

Dec. 16—Jan., 10.80b-90a; 
11.11b-13a; May, 11.32b-34a; #0 
11.42b-45a; Sept., 11.30b-35a; 0% 
11.19b-20a; Dec., 11.20b-30a; BY 
11.25b-32a; and May, 11. 

Dec. 17—Jan., 10.80b; Mar.s 2 


11.29b-35a; Oct., 
11.21b-25a; Mar., 
May, 11.27b-30a. 


Be 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Dec. 16, 1959 
BLOOD 
Unground, per unit of 
ammonia, bulk ...........06. 4.75n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


BA. 20M io cccccdeanbpecuseses 5.25n 
WE, ABKG oo ohare se ccceccce y's 4.75n 
Pig test 22. cccccccccccccsces 4.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $67.50@ 77.50 
50% meat, bone scraps, bulk .... 65.00@ 70.00 


60% digester tankage, bagged .. 67.50@ 77.50 
60% digester tankage, bulk .... 65.00@ 70.00 
80% blood meal, bagged ....... 100.00 @ 115.00 
Steam bone meal, 50-lb. bags 

(specially prepared) .......... 100.00 


60% steam bone meal, bagged .. 80.00@ 85.00 
FERTILIZER MATERIALS 


Feather tankage, ground, 
per unit, ammonia (85% prot.) *4.00@ 4.25 


Hoof meal, per unit of ammonia ...... 7.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. ...... 1.15n 
Medium test, per unit prot. .... 1.10n 
High test, per unit prot. ...... 1.05n 
GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 15.00 
Cattle jaws, feet (non-gel), ton .. 1.50@ 3.50 
TEMA. WOUND, CONN. nin gad ieds veecce 3.50@ 8.00 
Pigskins (gelatine), Ib. ........... 5% 
Pigskins (rendering) piece ...... 7%2@ 12% 


ANIMAL HAIR 
Winter coil, dried, 


c.a.f. mideast, ton .......... 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece ......... 2@ 3% 
Winter processed (Nov.-Mar.) 

OE, TOE So Babee s dot Seicc ced: 11@ 14n 


*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, Dec. 16, 1959 











The inedible tallow and grease 
market was inclined to some firm- 
ness late last week, as users indica- 
ted that they would pay steady to 
fractionally higher prices. Some con- 
sumers, however, were rather selec- 
tive as to stock. Edible tallow was 
available at 7%c, f.o.b. River points, 
with buyers inactive. Edible tal- 
low trading was rather stalemated 
at 7c, c.af. Chicago, the last 
paid price. 

Bleachable fancy tallow, regular 
stock, traded at 6%c, caf. New 
York. It was also reported that hard 
body and regular material sold later 
at 6%c, same destination. Choice 
white grease, all hog, was bid at 636c, 
c.af. East, with the asking price at 
644c. No. 2 tallow sold at 334c, and 
yellow grease at 4%4c, c.a.f. Chicago. 
Bleachable fancy tallow sold at 54@ 
556c, and special tallow at 4%4@4%c, 
also c.af. Chicago, and stock con- 
sidered. Yellow grease was bid at 
4%gc, and special tallow was bid at 


5c, c.af. New York market area. 

Continued firmness was evident at 
the start of the new week on inedi- 
ble stock. Choice white grease, all 
hog, sold at 6c, c.a.f. Avondale, La., 
for quick shipment. It was also re- 
ported that some choice white grease, 
all hog, sold decimally over 6%c, 
c.af. New York. Bleachable fancy 
tallow was bid at 64%@6c, caf. 
East, and price depended on stock. 
Some B-white grease moved at 4%4c, 
c.a.f. Chicago. Special tallow sold at 
434@4%c, and bleachable fancy tal- 
low at 54@5%c, all'c.af. Chicago, 
the outside prices on the better stock. 
Choice white grease, all hog, was bid 
at 556c, c.a.f. Chicago. Edible tallow 
changed hands at 714¢, c.a.f. Chicago, 
and at 7c, f.o.b. River points 

At midweek, the inedible tallow 
and grease market was a little mixed 
pricewise, and most trades reported 
were at steady to fractionally lower 
levels. Choice white grease, all hog, 
sold at 6%c and 6.40, c.a.f. New York. 
Bleachable fancy tallow was still bid 
at 64%4@6'4c, same destination, and 
price depended on stock. Bleachable 
fancy tallow sold early at 544c and 





At the meat counter housewives select 


BRIGHT RED 
WELL- 
MARBLED 
CUTS 


If you a 






UGHTER 


hogs °¢ cattle ¢ sheep 


» one of the many facing the urgent and 





The kind you get fro 


SHORTHORNS 


AMERICAN SHORTHORN ASSN. 
Omaha 7, Nebraska 
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SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES" of the Meat Industry . . . 
starting on page 43 


Guide for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 





immediate need to up-grade your methods to comply 
with the new Humane Slaughter Legislation, let Koch 
bring you the experience and know-how gained in many 
years of installing humane slaughter systems. 

Koch pioneered in this field. The Koch Cash-X 
Stunner is thoroughly proved in over 30,000 estab- 
lishments all over the world. 

Koch engineers are not limited to this one system. 
They can ‘tell you how to figure out the best one for 
your own abattoir. Koch can give you cost studies and 
give you help from the experience of others. Koch 
engineers know how to submit recommendations for 
the entire change-over: approaches, pens, conveyors, 
hoists, all based on your rate of kill and the lay-out 
of your existing plant. 

It might prove later than you think. June 30 is 
getting closer all the time. Ask Koch to help you 
NOW. Telephone, teletype or write. Collect calls gladly 
accepted. 


All KOCH Engineering Service Offered 
Without Charge or Obligation 
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55sc, and later additional tanks 
moved at 5\4c, special tallow sold 
early at 434@4%c, and later at 4%c, 
all c.af. Chicago. B-white grease 
moved at 4%c, No. 1 tallow and yel- 
low grease at 4%4c, and house grease 
at 3%c, c.a.f. Chicago. 

Edible tallow changed hands at 
6%c, f.o.b. River points, and at 7%4c, 
Chicago basis. Edible tallow also 
traded at 63%@6%4c, f.o.b. Denver. 
Prime tallow sold at 5%c, c.a.f. Chi- 
cago. Original fancy tallow was of- 
fered at 64@6%c, c.a.f. East, with 
inquiry reported at 6%c. Choice 
white grease, all hog, was bid at 
55%c, c.a.f. Chicago, but it was held 
at 5%4c. Edible tallow sold late on 
Wednesday at 7c, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 6%c, f.0.b. River, 
and 7%c, Chicago basis; original 
fancy tallow, 534c; bleachable fancy 
tallow, 54c; prime tallow, 5%c; 
special tallow, 4%4c; No. 1 tallow, 
4%c; and No. 2 tallow, 3%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
55c; B-white grease, 43%4c; yellow 
grease, 44%4c; and house grease, 3%c. 





CHICAGO HIDES 


Wednesday, Dec. 16, 1959 











BIG PACKER HIDES: Volume of 
sales last week was estimated at 
85,000 pieces, with packers reported 
well sold out. The market was large- 
ly steady, although branded cows 
sold %c higher at 16c, with about 
14,000 involved. Late last week light 
native cows, St. Paul-Milwaukee, 
sold at 2044c, and about 6,000 Rivers 
at 21c, and 1,200 Kansas City 30/45’s 
of November-December take-off at 
34c. Butts and Colorados sold at 
14%c and 13}c, respectively. 

The market opened this week on a 
quiet note. Heavier hides were re- 
ported somewhat soft, due to current 
heavy production of the heavier 
weights. Several thousand River 
light native cows sold at 21c, with 
some interest reported for North- 
ern at 19%4c. 

On Tuesday, about 40,000 hides 
were moved, mostly at lower prices. 
Heavy native steers sold at 144@ 
15c, and heavy native cows at 1544c 
for River and Northern stock; both 
selections down lc. Branded steers 
also sold 1c lower at 1344c and 12%4c, 
for butts and Colorados. Feature of 
the day was the 1%c decline on 
branded cows, these selling down to 
144%c for Northern-Rivers. St. Paul 
light native cows traded %c lower 
at 20c. Light native steers reported- 
ly sold at 21%c, low freight point. 

At midweek, another fair trade 
took place, and mostly at Tuesday’s 
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prices. Volume for the day was esti- 
mated at 30,000 pieces, pushing the 
three-day total to about 65,000 hides. 
Some Wichita and Denver branded 
cows sold at 14%4c. 

SMALL PACKER AND COUN- 
TRY HIDES: Country hides assumed 
a slightly easier undertone this week, 
with Midwestern locker-butcher 
50/52’s reported slow at 14@1414c 
f.o.b. shipping points. The same 
weight straight renderers were 
pegged mostly at 13@13\4c, as to 
points, quality, etc. No. 3 hides were 
quoted at 1044@11c nominal. Horse- 
hides have shown little evidence of 
improvement, with good to choice 
Northerns, depending on whether 
trimmed or untrimmed, being quoted 
at 10.50@11.50, and ordinary lots 
ranging from 10.00@10.25 as to 
amount of renderers included. Mid- 
western small packer hides were 
mixed, with heavier weights sharply 
lower at 13@13% on the 60/62-lb. 
average, and 50/52’s pegged at 17@ 
17%c nominal. 

CALFSKINS AND KIPSKINS: 
Trading was light this week. Late 
last week about 1,500 each River kip 
and overweights sold at 4344c and 
3844c, or 3%4c higher. Southwest- 
erns were nominal at 1c less. Last 
confirmed trading on Northern light 
calf was at 6244c, and on heavy calf 
at 50c. Small packer allweight calf 
was nominal at 40@45c, with all- 
weight kip at 35@36c nominal. 
Country allweight calf was pegged at 
26@28c nominal, the allweight kip 
at 22@24c. A fair movement of regu- 
lar slunks was noted last week at 
$2.00. 

SHEEPSKINS: Shearlings were 
mostly steady this week, with River- 
North No. 1’s quoted at 1.50@1.80. 
No. 2’s were in fair demand at 1.20@ 
1.30; some seller’s ideas were heard 
at 1.35. No. 3’s were nominal at .60@ 
.75c. River fall clips of choice quality 
were reported available at 2.50@2.75, 
with Southwesterns at 2.75@2.85. 
Midwestern lamb pelts were still 
firm at 3.20@3.30, per cwt. live- 
weight. Full wool dry pelts were 
nominal at 22@23c. Pickled skins 
were steady, with lambs at 13.50 and 
sheep at 15.00@15.50. 


Packer’s Planned Expansion 


[Continued from page 28] 
simplifies selection by the salesmen 
or customers. Rails are filled in the 
two loaded and one empty pattern 
to facilitate selection. 

While all the coolers are equipped 
with simple controls, the firm also 
has a portable temperature-humidi- 
ty recorder that is moved about the 
coolers to help maintain proper air 
conditions. The firm uses both floor 





are made. 


All coolers are kept in a sanitay 
condition by periodic painting with 
Master Mechanic’s Sanitile. Map. 
agement is pleased with this high 
gloss coating, reports Christensen, 

The firm has started to conver 
its fleet to Ford stub-nosed trucks 


equipped with aluminum bodies, 


is estimated that the aluminum 
bodies will last about ten years and 
should give an increased payload 
per run of about 1,500 Ibs. All 
trucks are equipped with Tack. 
graph recording instruments whieh 
plot the vehicle speed, the numbe 
of stops and their duration. Thes 


instruments help in maintaining 


safe fleet operation, says Richmond 
The firm has added a_ laundy 


room which is equipped with 


and ceiling type unit coolers. If th 
humidity level is outside the @& 
sired range of 85 to 90 per cent, fay 
speeds are adjusted, spray heag 
are rodded, and other corrections 





I or at 
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had 1 
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than 
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mangle, a spin dryer and an ai He 


dryer. Prior to installing this equip- 
ment, which is used to wash the 


prom 
facts 


beef shrouds and the _ employes Th 


clothing, the firm had a $500 month- 


ly laundry bill. The rendering de sa 
partment operator now takes car pans 
of the laundry on a part time basis 
Plant-laundered shrouds last long- 
er, according to Richmond. Los 
The renderer is aided in his wok | Ope 
by an end-point indicator. Since Tt 
none of the laundry cycles is criti- 
cal, the operator stops his laundry § °P* 
work when the indicator bell ring oo 
and attends to the rendering opera : 
tion. After the cook is dumped ani an 
a fresh charge started, he goes back Kell 
to his laundry work. ' 
Inedible material is chuted from pros 
the dressing department to the hog . 
and hasher-washer. Both of thes bial 
units discharge into a common hop § “*” 
per from which a screw conveyot TT 
carries the material to the cooker. this 
Part of the company’s success is live: 
attributable to good accounting pies 
practices, reports Richmond. Each vee 


week the accounting departmell 
prepares a profit and loss statemetl 
and physical inventory is taken by 


piece and weight. Not only dos 1C 


this provide management with #@ 


accurate control on shrink, but 
also forestalls leakage. Inventory 
taken when cooler stock is low. 


EASTERN BY-PRODUCTS 


New York, Dec. 16, 19/9 ca 


Dried blood was quoted today 
$4@4.25 per unit of ammonia. 
test wet rendered tankage was lis' 
at $4@4.25 per unit of ammonia 
dry rendered tankage was priced 
$1.10@1,15 per protein unit. 
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LIVESTOCK MARKETS ...Weekly Review 





Agriculture Department Official Stresses 
Government Stand Against Hog Supports 


A US. Department of Agriculture official has em- 
phasized the administration’s policy against any man- 
ner of price supports on hogs. Speaking at the recent 
National Swine Industry Conference in Ames, Ia., M. L. 
McLain declared that premium payments for the mar- 
keting of lightweight hogs, direct payments to producers 
or attempts to peg prices through support programs 
should be avoided by the government. 

McLain referred to Canada as an example of what 
can happen when government intervenes directly in 
pricing of hogs. He suggested that if anyone desires 
to get some first-hand negative advice on that situation, 
he should talk to some of the Canadian officials, as he 
had the occasion to do. 

While assailing “panic-type proposals or get well 
quick schemes which could do the industry more harm 
than good,” McLain said there are moves government 
can and should make to help the hog producer through 
this period of high production. 

He said state and federal agencies can do more to 
promote research and economic analysis to provide the 
facts needed for improvements and adjustments. 

The government can cooperate in promotion efforts, 
take steps to increase exports, and, when necessary, 
buy some pork products for special distribution through 
the school lunch program and welfare outlets. 


Los Angeles Stockyards Will Discontinue 
Operations At End Of January, Report Says: 


The Los Angeles Union Stockyards will discontinue 
operations Jan. 31, 1960, J. H. Kelley, vice president and 
general manager of the stockyards, has announced. 

Closing of the market is due to decreased livestock re- 
ceipts during the past three years, occasioned by 
changes in general marketing methods and conditions, 
Kelley said. The Los Angeles Stockyards opened in No- 
vember 1922, and for 37 years served the livestock pro- 
ducers of the western states as a public terminal market. 

The pens and other facilities will be removed and the 
land used for industrial purposes. The stockyards is 
owned by the Santa Fe Railroad. 

The South San Francisco market was closed earlier 
this year, which leaves Stockton as the only central 
livestock market in California. Employes of the market 
and commission men have been notified of the decision 
to close the market. 


F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
; ‘Classification of livestock slaughtered under federal 
inspection in October 1959, compared with September 
1959 and October 1958, is shown below: 





Number (000 omitted) Per cent 
Oct. Sept. 10 mo. Oct. Oct. Sept. 10 mo. Oct. 
Cattle: 1959 1959 1959 1958 1959 1959 1959 1958 
oe no, Ee 830 865 8,092 878 52.3 56.2 56.0 53.3 
Heifers ........ 382 351 3,041 287 «4924.1 228 21.1 «17.4 
eB ee 355 300 3,106 486 224 195 215 27.7 
Bulls, stags ... 19 23 206 26 1.2 1.5 1.4 1.6 
See 1,586 1,539 14,445 1,647 100.0 100.0 100.0 100.0 
— cutters! 198 149 = «1,446 227) «12.5 9.7 100 13.8 
OR ck 532 502 5,311 426 8.0 8.7 9.6 7.2 
Barrows, gilts . 6,088 5,243 49,856 5,468 91.6 90.9 90.0 92.5 
Stags, boars ... 27 23 235 18 4 4 4 3 
Le ee aoe 6,647 5,768 55,402 5,912 100.0 100.0 100.0 100.0 
Sheep: 
Lambs & yrigs. — 1,120 10,658 1,037 942 95.1 95.0 91.7 
eee epbis'd euler 58 556 94 5.8 4.9 5.0 8.3 
ace, Se ee 1 my 1,178 11,214 1,131 100.0 100.0 100.0 100.0 


*Based on reports from packers. Included in cattle classification. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Dec. 15 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 





























N.Y. Yds. Chicago KansasCity Omaha _ St. Paul 
HOGS: 

BARROWS & GILTS: 
U.S. No. 1: 
180-200 $12.00-12.85 $11.75-12.50 
200-220 12.50-12 85 $12.50-12.75 12.25-12.50 
220-240 11.75-12.75 12.50-12.75 12.25-12.50 
U.S. No. 2 
180-200 12.00-12.75 
200-220 12.35-12.75 11.75-12.25 
220-240 11.65-12.50 11.75-12.25 
240-270 11.25-11.75 11.25-11.50 
U.S. No. 3: 
200-220 . -$12.00-12.25  11.75-12.25 11.00-11.50 
220- 11.25-12.25 11.25-12.00 10.75-11.00 
240-270 10.25-11.50 11.00-11.50 10.00-10.75 
270-300 10.00-10.50 10.75-11.25 
U.S. No. 1-2 
180-200 12.50-12.65 12.00-12.85 ———— _ 11.50-12.50 11.50-12.50 
200-220 12.35-12.75 12.50-12.65 $12.10-12.25 12.00-12.50 11.75-12.50 

12.00-12.65 11.75-12.50 12.10-12.25 12.00-12.50 11.75-12.50 


12.00-12.35 12.00-12.35 11.75-12.00 11.50-11.75 11.50-11.75 
11.50-12.35 11.50-12.15 11.50-12.00 11.25-11.75 11.25-11.50 
10.50-11.75 11.10-11.65 ———— 10.50-11.50 10.75-11.25 
10. 00-10.75 10.75-11.25 10.50-11.25 10,00-11.00 ————— 


12.25-12.60 11.75-12.60 11.50-12.10 10.75-12.00 11.50-11.75 
-+ 12.25-12.60 12.25-12.60 12.00-12.25 11.50-12.00 11.50-11.75 
- 11.50-12.50 11.60-12.25 11.75-12.25  11.50-12.00 11.25-11.75 
+ 10.50-12.00 11.25-11.75 11.25-11.75  10.75-11.75 ————— 














2-3: 
- 10.00-10.25 
9.75-10.25 ————— 9.00- 9.25 9.00- 9.50  9.75-10.00 
9.25-10.25 9.00- 9.75 8.25- 9.00 98.25- 9.00 8.50- 9.75 
7.50- 9.50 8.00- 9.00 7.50- 8.25 7.75- 8.50 7.50- 8.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 26.50-27.25 
900-1100 26.50-27.25 
1100-1300 26 50-27.25 26.00-27.50 26.00-26.75 
1300-1500 25.50-27.75 ————_ 25.50-26.50 
Choice: 
700- 900 .... 25.50-27.50 25.00-27.00 24.25-26.75 24.25-26.25 24.50-26.50 
900-1100 .... 25.25-27.50 24.75-27.00 24.00-26.75 24.25-26.25 24.50-26.50 
1100-1300 .... 24.75-27.25 24.25-26.75 24.00-26.75 24.00-26.25 24.00-26.25 
1300-1500 .... 24.50-27.00 24.00-26.50 23.50-26.50 23.50-26.00 23.75-25.75 
Good: 
700- 900 .... 23.00-25.50 23.50-25.00 23.25-26.00 22.00-24.00 22.75-24.50 
900-1100 .... 22.75-25.50 22.75-24.75 23.00-24.50 22.00-24.00 22.50-24.50 
1100-1300 .... 22.50-25.00 22.00-24.25 22.50-24.00 22.00-23.50 22.50-24.50 
Standard, 
all wts. .... 19.00-23.00 20.50-23.50 19.00-22.50 18.50-22.00 18.00-22.75 
Utility, 
+++. 17,00-19.00 17.00-20.50 15.50-18.00 16.00-18.50 16.00-18.00 
HEIFERS 
Prime: 
800-1000 25.00-25.50 ————— 25.25 25.00 
Choice 
... 25.00-27.00 23.50-25.25 23.50-25.00 23.50-24.75 23.75-25.00 
800-1000 . 24.50-27.00 23.50-25.25 23.50-25.00 23.50-24.75 23.75-25.00 
Good: 
500- 700 .... 22.50-25.00 22.00-24.00 21.50-23.50 20.50-23.50 22.50-23.75 
700- 900 . 22.00-24.75 22.00-24.00 21.50-23.50 20.50-23.50 22.25-23.75 
Standard, 
all wts. .... 18.00-22.50 19.00-22.25 18.00-22.00 18.00-21.50 17.00-22.50 
Utility, 
all wts. ,..16.00-18.00 15.00-19.00 15.00-18.00 15.50-18.00 15.00-17.00 
COWS: 
Commercial, 
all wts. . 15.00-17.00 15.00-16.75 14.50-15.50 15.00-16.00 15.50-16.00 
Utility: 
all wts. .... 14.00-15.50 13.50-15.50 13.25-14.50 14.00-15.00 14.00-15.50 
Canner & cutter, 
all wts. .... 10.00-14.50 11.75-15.25 10.00-14.50 11.50-14.00 12.00-14.00 


BULLS (Yrls. Excl.) All Weights: 
Commercial  18.00-20.50 20.50-21.00 18.00-19.00 18.00-19.50 19.50-20.50 


Utility ..... 17.00-18.50 19.00-20.50 18.00-19.00 18.00-19.50 18.50-21.50 
Cutter ..... 14.00-17.50 17.00-19.00 16.00-18.00 16.00-18.50 18.00-21.00 
VEALERS, All Weights: 

Ch. & pr. .. 27.00-34.00 30.00 28.00 25.00 28.00-31.00 
Std. & gd. . 20.00-28.00 21.00-29.00 19.00-26.00 19.00-24.00 17.00-28.00 
CALVES (500 Lbs. Down): 

Choice ..... 22.00-27.00 23.50 23.00-25.00 
Std. & gd. . 14.00-23.00 15.00-21.00 17.00-23.00 


SHEEP & LAMBS: 
LAMBS (100 Lbs. Down): 





Choice ..... 17.25-18.00 16.75-18.25 17.00-18.00 17.50-18.25 17.00-18.00 
Good ...... 16.00-17.25 16.50-17.25 16.50-17.25 16.00-17.50 16.00-17.00 
LAMBS (105 Lbs. Down)(Shorn): 
Choice ..... 16.50-17.25 16.75-17.75 ————— 16.75-17.25 
Good ...... 15.00-16.50 16.00-17.00 16.00-16.50 
EWES: 
Gd. & ch. .. 4.50- 5.50 4.00- 5.00 4.00- 4.50 4.50- 6.00 4.00- 5 
Cull. & util. 3.50- 4.50 3.50- 4.00 3.00- 4.00 3.50-4.75  2.50- 4 
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CORN BELT DIRECT 
TRADING 

Des Moines, Dec. 16— 
Prices on hogs at 14 plants 
and about 30 cencentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 
BARROWS & GILTS: 


U.S. No, 1, 200-220 $11.35@12.50 
U.S. No. 1, 220-240 11.10@12.25 
U.S. No. 2, 200-220 11.95@12.00 
U.S. No. 2, 220-240 10.95@11.75 
U.S. No. 2, 240-270 10.25@11.50 
U.S. No. 3, 290-220 10.9511.69 
U.S. No. 3, 220-240 10.55@11.40 
U.S. No. 3. 240-270 9.95@11.00 
U.S. No. 1-3, 180-200 10.25@11.75 
U.S. No. 1-3, 290-220 11.15@11.85 
U.S. No. 1-3, 220-240 10.90@11.70 
U8. No. 1-3, 240-270 10.15@11.20 
sows: 
U.S. No. 1-3, 270-330 8 85@10.15 
U.S. No. 1-3, 330-400 8.25@ 9.65 
U.S. No. 1-3, 400-550 7.00@ 8.85 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


Dec. 10 76,000 81,000 54.090 
Dec. 11 64.290 70,000 48.000 
Dec. 12 .. 43,000 50,000 37,000 
Dec. 14 .. 196,000 194.99N = 99.NNn 
Dec. 15 79,000 97,000 84,000 
Dec. 16 75,000 77,000 53,000 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, Dec. 15 
were as follows: 


CATTLE: Cwt. 
Steérs, prime ...... none gtd. 
Steers, choice ...... £93 5N@95.50 
Steers, good ....... 22.00 @ 24.00 
Heifers, ch. & pr. .. 23.00@25.25 
Heifers, good 21.00 @ 23.00 


Cows, util. & com’. 14.00 @ 16.50 
Cows, can. & cut. .. 11.00@14.00 
Bulls, util. & com’l. 18.09@19.50 
Bulls, cutter ...... 17.00 @ 18.50 
BARROWS & GILTS: 
No. 2, 180/200 11.59@12.00 
200/220 11.75@12.00 
11.50 @12.00 
11.50@11.75 
11.25@11.50 
10.75 @11.25 
10.00 @ 10.50 
11.50 @ 12.25 
11.75 @12.25 
11.50@ 12.00 
11.50@11.75 
220/240 11.50@11.75 
240/270 10.75@11.50 
270/300 10.25@10.75 
180/200 11.50@12.00 
.3, 200/220 11.75@12.00 
220/240 11.50@12.00 
No. 1-3, 240/270 10.75@11.75 
SOWS, U. S. No. 1-3: 
9.25@ 9.50 


eecceces ae Gos 
7.75@ 8.75 


Good ‘& Ch. (wooled) 17.00@18.00 
Choice (shorn) ..... 16.50 @17.25 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Dec. 15 
were as follows: 


2323 
sual 
83338 


Bes 
zu8 


233% 
dh a NO 
Sopp 
B88 

no 
SES 


Z 
° 
» 
Co co 69 Go 


. 


SS SSS 55593333: 
are 
co Co 0 


dddddaddddacadacace 
33 
ae 
had 


Brnnnannnnnnnnnnnnn 
r 4 
° 


CATTLE: Cwt. 
Steers, ch. & pr. ...$25.50@27.00 
Steers, good ...... 23.00 @ 24.00 
Heifers, gd. & ch. .. 22.00@25.25 
Cows, utility ...... 15.00 @ 17.00 
Cows, can. & cut. .. 12.50@14.50 
Bulls, utility ...... none qtd. 


BARROWS & GILTS: 
U.S. No. 1-2, 200/235 12.75@12.80 
U.S. No. 1-3, 190/250 12.00@12.65 
U.S. No. 2-3. 240/275 11.25@12.00 
SOWS, U. S. No. 2-3: 


180/270 Ibs. ........ none qtd. 

300/500 Ibs. ........ 7.00@ 9.50 
LAMBS: 

rr ee 17.50 @ 18.00 

MUR 54h Sa ee ce ee 17.00 @ 17.50 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Dec. 15 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.00 @27.00 
Steers, gd. & ch. .. 22.00@25.00 
Heifers, gd. & ch. .. 21.50@24.00 


Cows, util. & com’l. 14.00@16.00 

Cows, can. & cut. .. 12.00@14.50 

Bulls, util. & com’l. 18.00@20.50 
VEALERS: 

Cheice & prime ... none qtd. 

Good & choice ..... 30.00 @ 34.00 


Calves, gd. & ch. .. 24.50@28.50 
BARROWS & GILTS: 
U.S. No. 1, 180/200 none qtd. 
U.S. No. 1, 200/220 12.75@12.90 
U.S. No. 3, 200/220 11.75@12.00 
U.S. No. 3, 220/240 11.65@11.85 
U.S. No. 3, 240/270 11.00@11.50 
U.S. No. 3, 270/300 10.50@11.00 
U.S. No. 1-2, 180/200 12.50@12.75 
U.S. No. 1-2, 200/220 12.50@12.75 
U.S. No. 1-2, 220/240 12.25@12.75 
U.S. No. 2-3, 200/220 12.00@12.25 
U.S. No. 2-3, 220/240 11.75@12.25 
U.S. No. 2-3, 240/270 11.00@11.75 
U.S. No. 2-3, 270/300 10.50@11.25 
U.S. No. 1-3, 180/200 12.00@12.50 
U.S. No. 1-3, 200/220 12.05@12.50 
U.S. No. 1-3, 220/240 11.85@12.50 
U.S. No 1-3. 240/270 11.00@12.00 
SOWS, U. S. No. 1-3: 
270/300 Ibs. ........ 9.75 @ 10.50 
330/400 Ibs. ........ 9.00 @ 10.00 
400/550 Ibs. ........ 8.00@ 9.00 
LAMBS: 
Good & choice .... 15.00@18.50 
Utility & good .... 14.00@16.00 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Dec. 15 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.00 @ 26.25 
Steers, good ....... 21.50 @ 24.00 
Heifers, gd. & pr. .. 21.50@25.25 
Cows, util. & com’l. 13.50@16.00 
Cows, can. & cut. .. 11.50@14.25 
Bulls, util. & com’l. 16.00@18.50 

VEALERS: 

Good & choice ..... 21.00 @ 25.00 
Calves, gd. & ch. .. 17.00@21.00 

BARROWS & GILTS: 

S. No. 3, 220/240 11.00@11.25 

‘ . 3, 240/270 10.75@11.00 

. No. 3, 270/300 10.25@10.75 

. No. 1-2, 180/200 11.50@12.25 

. No. 1-2, 200/220 12 


. No, 2-3, 200/220 11.00@11.50 
. 11.00 @11.50 
. No. 2-3, 240/300 10.75@11.25 
. No. 1-3, 180/200 11.00@11.75 
. No. 1-3, 200/220 11.25@12.00 
. No. 1-3, 220/240 11.25@12.00 

. No. 1-3, 240/270 10.75@11.50 
sows, U. S. No. 1-3: 
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9.25 @ 10.00 
8.75@ 9.50 
7.75@ 8.75 


Good & Choice ..... 17.00 @ 18.00 
Gd. & ch. (shorn) .. 16.00@17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Dec. 15 

were as follows: 


CATTLE: Cwt. 
Steers, good 2 
Steers, util. & std. . 17.00@20.00 
Heifers, gd. & ch. .. none qtd. 
Heifers, utility none atd. 
Cows, util. & com’l. 14.00@16.00 


Cows, can. & cut. .. 11.50@15.50 

Bulls, utility ..... 18.00 @21.00 
VEALERS: 

SD, 6 cigs. anpnne wake 34.00 @ 35.00 

Good & choice .... 26.00@34.00 

Calves, gd. & ch. .. 19.00@22.00 


BARROWS & GILTS: 
U.S. No. 1-2, 190/240 12.50@12.75 
U.S. No. 2-3, 190/240 12.25@12.50 
U.S. No. 1-3, 230/250 

SOWS, U. S. No. 2-3: 


350/500 Ibs. ........ 9.00@ 9.75 

500/600 Ibs. ........ none qtd. 
LAMBS: (shorn) 

Choice & prime .... 19.00 

Good & choice .... 16.50@17.50 








LIVESTOCK RECEIPTS AT 12 MARKETS 


Actual receipts of livestock by classes at 12 markets 
were reported as follows: 


CATTLE CALVES 
Salable Total Salable Total 
Nov. Nov. Nov. Nov. Nov. 

1959 1958 1959 1959 1958 Be 
Chicago 206,076 187,971 217,232 2,036 3,750 20% 
Cincinnati 16,418 16,035 20,748 2,689 2,529 2,731 
Denver ..... 75,889 54,648 89,074 15,872 12,218 27,059 
Fort Worth . 28,682 24,348 35,982 12,445 8,175 22,506 
Indianapolis 29,445 19,451 30,105 3,076 2,046 3,0% 
Kansas City 103,750 76,141 154,930 11,615 9,082 25,182 
Oklahoma City 52,544 35,724 56,981 11,463 7,126 11,565 
Omaha ..... 182,706 153,916 192,881 20,885 18,496 24,896 
St. Joseph .. 67,427 53,720 69,322 3,967 4,791 4,387 
St. Louis NSY 67,887 52,057 70,620 10,875 9,185 11,28 
Sioux City .. 166,938 140,842 173,136 44,983 35,977 50,080 
S. St. Paul 99,665 51,419 108,185 40,611 24,028 42,113 
Totals .-1,097,427 866,272 1,219,196 180,517 137,403 226,853 

Totals, Nov. 1958: 977,354 cattle and 193,102 calves. 

HOGS SHEEP & LAMBS 

Chicago 209.886 196,260 213,556 38,886 37,491 45,760 
Cincinnati 50,815 38,876 64,874 7,187 4,663 7.34 
Denver ..... 19,372 9,902 52,738 73,811 47,618 133,537 
Fort Worth . 9,579 6,725 33,452 27,430 16,063 52,993 
Indianapolis 155,092 110,791 155,675 18,869 13,300 18,869 
Kansas City 75,701 55,574 78.996 23,248 21,636 26,055 
Oklahoma City 13,704 10,609 52,844 7,381 5,618 7,381 
Omaha ..... 242,742 186,827 363,865 51,373 46,053 70,081 
St. Joseph .. 142,498 114,186 219,057 24,985 19,542 47,30 
St. Louis NSY 291,739 217,756 299,297 24,568 21,887 26,268 
Sioux City .. 249,076 202,183 293,950 47,694 29,796 69,034 
S. St. Paul 303,023 147,909 367,289 91,789 37,307 111,05 
Totals . .1,763.227 1.297,598 2,195,593 437,221 300,974 615,69 


Totals, Nov. 1958: 1,618,399 hogs and 410,903 sheep. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Dec. 5 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


HOGS* 
Grade B! 


are 


& Dressed Handywelgi 
1959 1958 1959 1958 1959 1958 1959 





Toronto . $24.50 $26.00 $32.00 $32.09 $22.65 $24.50 $19.55 an 
Montreal 24.00 23.40 29.35 30.00 22.80 24.35 19.55 1955 
Winnipeg .... 23.10 24.28 31.75 32.48 20.50 21.25 16.80 190 
Calgary ..... 22.90 23.95 20.60 24.20 19.50 20.50 15.95 17% 
Edmonton . 21.75 22.85 20.00 24.70 19.35 20.50 16.20 
Lethbridge 20.00 23.50 --». 23.50 19.10 20.55 16.00 
Pr. Albert 22.30 23.70 21.50 24.25 19.15 20.50 15.00 
Moose Jaw .. 22.25 22.70 20.50 24.10 19.15 20.50 16.50 
Saskatoon ... 22.60 23.50 25.00 27.00 19.15. 20.50 16.50 
Regina ...... 22.50 22.75 22.00 25.00 19.15 20.50 15.25 
*Canadian government quality premium not included. 5 
i 


SOUTHERN LIVESTOCK RECEIPTS : 

Receipts at six packing plant stockyards located in Al- 

bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended Dec. 12: 

Cattle & Calves Hogs 

Weel ended Det: 1876... RS, 95 2,459 


Week previous (six days) ................. 779 966 
Corresponding week last year ............ 4,576 19,583 





CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of Receipts at 12 markets 
livestock in Canada for the for the week ended Friday, 
week ended Dec. 5, with Dec. 4, with comparisons. 
omparisons: Week to 
— CATTLE date ..247,700 458,000 118,70 

Previous 
bata sl Same week .232,800 479,500 117,200 
Dec. 5 1958 Same wk. 
Western Canada 18,280 16,636 1958 ..227,900 375,500 96,700 
Eastern Canada 16,825 18,967 
Totals ....... 35,1 35,603 
HOGS 
Western Canada 80,841 24,951 NEW YORK RECEIPTS 
Eastern Canada 84,711 65,468 . ; 

‘Totals .......165,552 150.419 +‘ Receipts of livestock a 
All hog carcasses s 

graded ....... 177,148 «160,62, :+-« Jersey City and 4lst s 

SHEEP New York market for 
Western Canada 7,152 4,106 iy 
Eastern Canada _ 8,785 6,326 week ended Dec. 12: 
oS eA 15,937 10,442 Cattle Calves Hogs* Shee? 


Salable ... 
Total (incl. 
directs) .2,238 154 24,017 





116 154 None Noite 
% 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast Prev. wk. 
markets, week ended Dec. 11: Salable 136 37 None 
Los Ang. 5,300 450 675 200 Total (incl. 
N. P’tland 2,153 289 2,121 2,960 directs) 2,020 37 18,510 


Stockton 1,650 150 1,375 300 *Includes hogs at 3ist 
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AT M O & Provines tHe PLUS FACTOR in smoxeHouses 





WITH PREMIUM QUALITY AND SERVICE! 





IT PAYS TO CHOOSE 
FULLY AUTOMATIC 
ATMOS SMOKEHOUSES 
1. Greater yields and temperature uniformity—no turn- 
ing of cages. 
2. More service when you want it—in many areas 24 


hour service. 


3. Complete automation of all processes—Drying, Smok- 
ing, Cooking and Showering, from central control 
panel. 


4. Trouble-free operation—minimum operating costs. 
5. Engineering, planning and financing aid. 


Call or write for a free survey of your 
Smokehouse needs. There is no obligation. 


ATM &S 
CLOUMO CMa 


, 





1215 W. Fullerton Ave. Chicago 14, Illinois EAstgate 7-4240 
All inquiries should be addressed to appropriate representatives— 
e@ Canadian Inquiries to: 
McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. 
Montreal Canada (La 5-2584) 
e European Inquiries to: 
Mittelhauser & Walter, Hamburg 4, W. Germany 
e South Central and Latin American Inquiries to: 
Griffith Laboratories $.A., Apartado #1832 Monterrey, N.L. Mexico 
© Western States Representative: 
Le Fiell Co., 1469 Fairfax, San Francisco 24, Calif. (ATwater 2-8676) 
e Eastern States Representative: 
© Atmos Sales, Inc., 16 Court Street, Brooklyn, N. Y. (Main 4-2211) 
e Australian Representative: 
Gordon Bros. Pty. Ltd., 110-120 Union St. 
Brunswick N. 10, Victoria, Australia 








LOW PRICES on Patty 
eS Paper, Steak Paper 





MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market—Both Sheets and 
Rolls—Also Steak Paper 





Mid-West “Dry Waxed” 
Laminated Patty Paper 


New Mid-West “Dry Waxed” lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 
priced too. 


In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There's a Mid-West patty paper 
for every need. 


Also NEW from Mid-West Wax— 
Impregnated Steak Paper for machines 
requiring 4” rolls with 1%” core... 


and Steak Paper in sheets of all sizes. 











Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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SERVICE 


MAdison 491} 
Buffalo, N.Y. 





When should 
you think about SERVICE 


The time to think about “service” is when you are buying new 

equipment. It is just as important as the equipment itself. Ask yourself: 
“Does the manufacturer have a high reputation for ‘service’? Does 

he have the right kind of organization? Is it experienced, fast on its feet? 





Service is the most 
important word in the world 
when you need it...and even 
the very best equipment 
needs it occasionally 


If you do check (or don’t already know) you'll find that Buffalo has 
always had an outstanding reputation for “service” among sausage-maker 
Buffalo specializes on sausage machinery...devotes its full attention 

to this one thing. Buffalo has had the years of experience necessary to 
develop the finest machinery and nation-wide servicing arrangements. 











CONVERTERS e GRINDERS e MIXERS e STUFFERS and Related Sausage Machinery 
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«ss. The symbol of quality 
machinery and efficient service 
for ninety years 
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0 “| 
wav uacnt® 








JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
50 


Sales and Service Offices in Principal Cities 
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2 The Meat Trail... 





A. D. Donnell to Retire as 
Rath President on Jan. 14 


A. D. DonneELL, 65, president of 
The Rath Packing Co., Waterloo, Ia., 
announced this 
week that he will 
retire, effective 
next January 14. 
He has been with 
the Rath organi- 
zation for nearly 
41 years, having 
started in the 
shipping depart- 
ment of the com- 
pany’s Waterloo 
plant in 1919. He 
intends to retain his position as a 
member of the packing firm’s board 
of directors. 

Commenting on the decision, board 
chairman Howarp H. Ratu declared: 
“The growth and development of the 
company over the years reflect Mr. 
Donnell’s fine judgment and tireless 
energies. We are happy that his ad- 
vice and counsel will continue to be 
available to our company.” Donnell’s 
successor will be named by the 
board of directors at the annual 
meeting on January 14 following 
Donnell’s retirement on that date. 

Donnell, president of the firm 
since 1930, has been a member of the 
executive committee since it was 
formed in 1943. A past chairman of 
the American Meat Institute Foun- 
dation at the University of Chicago, 
Donnell: has worked with a number 
of industry committees and has been 
active in a wide variety of civic, 
charitable and cultural enterprises. 
He is president of the Waterloo In- 





A. D. DONNELL 


dustrial Development Association, a 
trustee and board chairman of the 
University of Dubuque, treasurer of 
the Iowa College Foundation, a trus- 
tee of the First Presbyterian Church 
of Waterloo and a director of the 
National Dairy Cattle Congress. 

Donnell recently purchased a 
home at Clearwater, Fla. He and 
Mrs. Donnell plan to depart for 
Clearwater on January 16 for an ex- 
tended holiday. They will continue 
to maintain their present home at 
415 Prospect blvd. in Waterloo. 

The Donnells have four children, 
including Joun D., who is secretary 
and director of public and employe 
relations for the Rath company. 


JOBS 


C. A. Durr Packing Co., Inc., 
Utica, N. Y., has announced reelec- 
tion of company officials and direc- 
tors for the ensuing year. Renamed 
as both directors and company offi- 
cials are: Ciara Durr Harrison, 
chairman of the board; JEROME B. 
Harrison, president; Margaret P. 
Durr, vice president; ArtHuR H. 
MauvuTHE, secretary-treasurer, and 
Donat B. Bicg, plant manager. Also 
reappointed are JoHN B. TUTTLE, as- 
sistant secretary, and JosepH J. Gas- 
KA, assistant plant manager. L. S. 
VINCENT has been appointed to the 
position of director of sales for the 
packing concern. 


JoHN W. (Jack) Carney has 
joined The Superior Provision Co., 
Massillon, O., as industrial engineer, 
announced ArTHUR GENSHAFT, pres- 
ident of the firm. Carney, who pre- 
viously was with Food Management, 





Inc., Cincinnati, as a management 
consultant, also has served as an 
industrial engineer for several in- 
dependent packers. He will have 
charge of management controls in 
production, as well as other cost- 
control procedures, for Superior 
Provision. Carney has been active in 
the American Meat Institute ac- 
counting committee and is a past 
president of the National Independ- 
ent Meat Packers Association Ac- 
counting Conference. 


G. E. Mackey, general manager of 
the Armour and Company Kansas 
City plant, has appointed Brice L. 
Tuomas to the newly-created post 
of operations manager. Thomas, who 
held a similar position at Chicago, 
has served Armour in an executive 
capacity in Kansas City; Sioux City, 
Ia.; St. Louis; Mason City, Ia., and 
Denver, in addition to Chicago. As 
operations manager, Thomas will 
have supervision over the plant 
superintendent, industrial relations, 
production scheduling and industrial 
engineering, including methods en- 
gineering and plant engineering. 
Mackey also announced the appoint- 
ment of L. H. Hatt as plant super- 
intendent, succeeding C. T. Monsin, 
who was transferred to Omaha. 


PLANTS 


Marhoefer Packing Co., Inc., 
which sold its Chicago plant to Hy- 
grade Food Products Corp. in 1955, 
will resume operations in that city 
with a meat canning plant by next 
May, JoHN H. MAarHOoeEFEr, presi- 
dent, has announced. The Marhoefer 
firm, which has headquarters in 





HAVE A DICKENS 
OF A CHRISTMAS 
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“BEATNIKS" have invaded Leon’s Sausage Co., Chicago, 
from looks of 1960 calendar the firm has produced for 
distribution to all customers. (Sample pages are shown.) 
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Another interesting calendar, complete with holiday 
poetry and slogans about its meat products, has been 
compiled by Rudolph Frey, Inc., Buffalo, N. Y., firm. 
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VISITING DIRECTOR Norman C. Poul- 
tney (right) of Henry S. Fitter & 
Sons, Ltd., meat import firm of Lon- 
don, discusses geographical distribu- 
tion of U.S. plants with William K. 
Murray, advertising manager of The 
National Provisioner. Object of Poul- 
tney's visit was to seek sources of 
supply for the English offal market. 





Muncie, Ind., has purchased the 
Vette & Zunker plant at 214 N. 
Green st., Chicago, and will employ 
about 300 persons there when the 
meat canning operation gets under- 
way, the president said. Tony 
Ma tix will manage the plant. 


H. & M. Provision Co., Inc., Ope- 
lousas, La., processor of meat prod- 
ucts, has been granted a charter of 
incorporation. Capital stock has been 
listed at $20,000. 


A fire at Shanks Packing Co., 
Mattoon, IIll., caused damage esti- 
mated at $75,000 to $80,000, destroy- 
ing all but the walls of the plant 
and parts of the roof. RayMoNnD 
SHANKS, operator of the plant, esti- 
mated that $20,000 worth of meat 
was destroyed. He plans to rebuild. 


TRAILMARKS 


Harry G. Russet, livestock spe- 
cialist at the University of Illinois, 
has won the first 
Animal Produc- 
tion Extension 
Award for out- 
standing service 
to the nation’s 
animal agricul- 
ture. The $1,000 
award, initiated 
this year by 
Chas. Pfizer & 
Co., Inc., in co- 
operation with 
the American Society of Animal 
Production, to honor university ex- 
tension specialists serving the live- 
stock industry, was presented during 
the Society’s annual meeting in Chi- 
cago. Russell is well known as a 
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H. G. RUSSELL 


judge of major livestock shows 
across the nation. He has served on 
type-standardization committees of 
major cattle, sheep and swine breeds 
and aided materially in developing 
certification programs now in use by 
all swine breeds. 


Dr. Sytvra Cover, professor of 
foods and nutrition, department of 
home economics, Texas Agricultural 
Experiment Station, was scheduled 
to receive the “Distinguished Serv- 
ice Award” of the Texas Beef Coun- 
cil during the organization’s sixth 
annual beef dinner recently at 
Texas A & M College. The chemical 
and physical factors involved in 
tenderness of meat have been among 
Dr. Cover’s major research interests. 


GerorcE M. Lewis, American Meat 
Institute vice president, has been 
elected vice chairman of the manu- 
facturing trade association group of 
the National Industrial Council, and 
three AMI members have been 
named to the board of directors of 
the National Association of Manu- 
facturers. The NIC, an organization 
of industrial and trade associations 
throughout the U.S., works closely 
with the NAM, a national body of 
manufacturing firms. The new 
NAM directors from the meat pack- 
ing industry are: Curis E. Finx- 
BEINER, president, Little Rock Pack- 
ing Co., Little Rock, Ark.; Epwarp 
C. Jones, general manager, Jones 
Dairy Farm, Fort Atkinson, Wis., 


and H. Howarp Ratu, chairman ¢ 
the board, The Rath Packing Cp, 
Waterloo, Ia. Another AMI membe; 
already on the NAM board is H, 
Corey, chairman of the board, Geo, 
A. Hormel & Co., Austin, Minn. 


The next annual dinner and dane 
of the Meat Trade Institute, Inc., has 
been set for 8 p.m. Saturday, Jam. 
ary 16, in the Grand Ballroom ¢ 
The Plaza, New York City. Repre. 
sentatives of firms in allied indy. 
tries serving the meat industry wil 
be welcome. JoHN Krauss of John 
Krauss, Inc., Jamaica, N. Y., is chair. 
man of the dinner dance committer, 


Auburn University, Auburn, Ala, 
expects to begin construction of a 
new meats laboratory, abattoir and 
judging arena on the campus next 
month. The meats laboratory ani 
abattoir will be housed in a 66- x 
112-ft. brick building, including : 
killing floor, freezer and chillin 
rooms, meat cutting and processin 
area, a smoke room and a labon.- 
tory for meat quality determim- 
tion. Final plans are being draw 
by the Birmingham architecturd 
firm of Warren, Knight and Davis 


DEATHS 


NatHan Kramer, 71, founder ani 
president of Kramer Trenton (Co, 
Trenton, N.J., manufacturer of ai 
conditioning and refrigeration equip- 
ment, died of a heart attack. 








TRIBUTE was paid to former presidents of Boston section of New England 
Wholesale Meat Dealers Association at breakfast meeting. Framed certificates 
in recognition of ‘‘distinguished leadership and unremitting devotion to bet 
interests of industry while serving as president’’ were presented to each by 
Hyman Karp of lowa Beef Co., Inc., Boston, who has served as president o 
Boston organization since 1950 and who was first president and now is hor 
orary board chairman of New England association. Seen above in front row 
(Il. t r.) are Israel B. Wald, president of Wald Packing Corp.; Hyman Kaiji 
Maurice Mades, president of M. M. Mades Co., Inc., and Morris Blinder, pres 
dent of Morris Blinder & Co., Inc. In back row (I. to r.) are Richard Wiggit 
Samuel Bornstein, president of the North American Packing Corp., and Milton J: 
Silverman, Federal Beef Co., Boston, New England association presidef 
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EXTRA service, 


fine meats travel 


RINGSBY 


REFRIGERATED 


Oakland Salt Lake City Cheyenne Omaha Chicago 














Denver Kansas City 








Did you know .. . that Ringsby maintains a separate 
division to serve the specialized needs of perishable 
shippers exclusively. Whatever your temperature 
requirement, Ringsby’s automatic equipment and skilled 
driver-technicians can hold it within one degree all the 
way, anywhere — in any weather. All-sleeper ROCKET 
schedules get it there faster, fresher. Eastbound or 
westbound, your products deserve to travel Ringsby ... 
the ultimate in refrigerated freight service. 





FON rin cnemnecanaws CHICAGO OMAHA 
7721 So. State Street 523 Jones Street 
TRiangle 4-4664 WEbster 0587 
paw? 
DENVER LOS ANGELES 
1420 33rd Street 3002 E. Century Blvd., Lynwood 
i AComa 2-1841 NEvada 6-2594 
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The flavor 


STAYS 


in your Stews — Hamburgers — 
Meat Pies — Soups — Ravioli 
when you use 


Deri \RELAND 


BONELESS- PROCESSING 


BEEF 


@ Packed and assembled only at our Waterford plant 
@ 90% to 959% lean @ Packed separately in primal cuts 
@ Bright, fresh-frozen in polyethylene-lined 55 # boxes 





For more information on how you can profit by 
using DENNY’S IRELAND Processing Beef in your 
own food processing, write, wire or call collect to 


George Stutz or Catherine Delaney at: 


M. H. GREENEBAUM, INC. 


Sole U.S.A. Representatives 
165 Chambers St., N. Y. 7, Digby 9-4300 
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Model SE Carton Forming & Lining Machine 
automatically forms and 
lines up to 120 cartons 

per minute 


Another high-speed, cost- 
cutting packaging ma- 
chine—Peters Model SE 
Carton Former and Liner 
—cuts roll-fed paper to 
proper size liner sheets... 
then folds liner sheets and 
low cost carton blanks to- 
gether to form perfectly 
shaped lined cartons. Can 
be made adjustable to set 
up a variety of sizes for 
lard, shortening, tea bags, 
cookies, etc.» Write for 
catalog describing this and 
other Peters packaging 
machines. 


, etour “@ 
7 engineers show’ 
you how Peters ‘Sa 


do a better 


For 60 years originators and builders 
of high speed automatic packaging and 
bakery machines. 


MACHINERY COMPANY 


4704 Ravenswood Ave., Chicago 40, lil. 
All Phones: LOngbeach 1-9000 
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Knife and Plate Life 


Cecily Speco 


“correct design” 


Grinder Plates 





Studs for all grinder makes . . . 
plates to your own specifica- 
tions—America’s foremost 
meat processors have been buy- 
ing from Speco for 32 years! 


Ask About Speco 
Special Purpose Grinder Plates 





C-D Triumph Plates— 
ene piece solid hub or 
reversible 


C-D Special Purpose 
Plates with Kidney- 
Shaped Holes 





C-D Special Purpose 
Plates with Teardrop- 
Shaped Holes 


C-D Square-Hole Plates 
(%" up) 


Write for Speco catalog and help- 
ful plate ordering guide. Ask about 
Speco’s (1) C-D Triumph Stain- 
less Steel Plates (2) C-D Square- 
Hole Plates (3) C-D Special Pur- 
pose Plates with Kidney-shaped 
Holes (4) C-D Special Purpose 
Plates with Teardrop-Shaped 
Holes pictured above. Get facts 
about new Speco Retaining Bear- 
Ring that assures longer plate and 
knife life. 





Speco, Inc. 
3946 Willow Rd., Schiller Park, Ill. 
Phone Gladstone 5-7240 





NEW TRADE LITERATURE 


Packinghouse Equipment (NL 
1035): Published by Koch Equip- 
ment Co., Kansas City, Mo., general 
catalog 177 lists and illustrates dif- 
ferent types of equipment for every 
packinghouse operation. The 116- 
page catalog covers stunning equip- 
ment, carcass splitting saws, track- 
scales, hoists, hog scalders, smoke- 
houses, sausage stuffing machines, 
cold storage doors, overhead rails, 
meat hooks, grinders, sharpening 
equipment and clothing. Specifica- 
tions, prices and an order form are 
included in the catalog. 





Emulsifier and Continuous Filler 
(NL 1039): Bulletins 1 and 2 list 
performance features of the new 
“Buffalo” emulsifier and continuous 
filler, describing the machines as 
“the first and second keys to auto- 
mation for quality sausage produc- 
tion.” The last page of each bulle- 
tin features drawings of the units 
from several angles and lists spe- 
cifications, including hopper capaci- 
ty, production rate and motor size. 
Issued by John E. Smith’s Sons Co.. 
Buffalo, N. Y., the bulletins em- 
phasize the units’ versatility. 


Sausage Equipment (NL 1040): 
Diagrammatical sausage room lay- 
outs are highlights of a catalog con- 
taining information on equipment 
used in sausage production (grind- 
ers, stuffing tables, cooking cabi- 
nets, etc.). In addition to many 
black-and-white illustrative photo- 
graphs, the catalog offers a special 
section devoted to useful data on 
engineering, operation and main- 
tenance. Published by The Cincin- 
nati Butchers’ Supply Co., Cincin- 
nati, the literature has alphabetical 
and numerical indexes. 


Food Handling Equipment (NL 
1037): Specifications and outstand- 
ing features of stainless steel food 
handling equipment are contained 
in Catalog No. 60, issued by The 


Standard Casing Co., Inc., New 
York City. Described and _ illus- 
trated are trucks, hooks, storage 


racks, bins and tanks, containers, 
pans and offal and fresh meat trees. 
Capacity variations are also listed 
in the 20-page catalog. 


(O HPGRCE GET ONTIAY URES AR RR A AN A LL A A NE oe 

Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (12-19-59). 
PR ROOT ong 0.s ss weave Sisicncssoceepaae 
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Cleaner Cuts... 


Cpecily Speco 


“correct design" 


Grinder Knives 





In processing either fresh or 
frozen meats, you get clean, 
cool cuts, better ground sau- 
sage and other meat products 
with Speco’s meat grinding 
equipment. Catalog and order- 
ing guides, free on request. 


New Speco 
Special Purpose 
Grinder Knives 





Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 


Speco, Inc. 


3946 Willow Rd., Schiller Park, ! 


Phone GLadstane 5-7240 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 


$5.00; additional words, 20c each. ‘‘Posi- 
tion Wanted,"’ special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 





FOR SALE: Processing, freezing, distribution 
plant in the Philadelphia, Delaware valley area. 
Financing available. Government inspected meat 
plant, 16,000 sq. ft. Ample refrigeration, cool- 
ing, drying, T. G. load, railroad siding. 

J. T. JACKSON CO. Realtors, 
Roosevelt Blvd. & Rising Sun Ave., 
Philadelphia 20, Pa. 

Phone DAvenport 4-2000 





PLANT FOR RENT 





NEW PROJECT 
STOCK YARDS AREA 
Government inspected enclosed loading docks, 
individual stores. Cooler unit size 20 x 50 plus 
office and dressing room available in single or 
multiple units. For information write to 
Box FR-533, 

THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 





LARGE COOLER-FREEZER SPACE 


Approved For 
U. S. Government Meat Inspection 


Most desirable corner in Fulton Market. For- 
merly occupied by a leading packer. Available 
April, 1960. Fireproof building—total space on 
first floor, mezzanine and basement, 9,125 sq. 
ft. Includes 3,646 sq. ft. cooler-freezer space. 
Canopy-covered truck-loading space across en- 
tire fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Ill.; or 
telephone FRanklin 2-1966. 





PLANT WANTED 





WANTED: Slaughter house, small packinghouse 
or locker plant with sufficient ity to 


EQUIPMENT FOR SALE 





MEAT MACHINES 

Equipment from closed packing plant for sale 
f.o.b. Complete list, descriptions and prices 
mailed upon request. Such as: TOLEDO 50 Ib 
dial scales, $150.00; MODEL 200 “Steak Maker” 
cubing machine $90.00; ALLBRIGHT-NELL No. 
400 Sausage Stuffer $700.00; MODEL 114 A Link- 
ing Machine $1500.00; buggies, pumps, scales, 
racks, hoists, tables, washers, saws, UV lamps, 
overhead track, trolleys, etc. Equipment locat- 
ed at 2116 W. Beaver St., Jacksonville, Fila. 
Phone El. 3-5428, by owner 


N. G. WADE INVESTMENT COMPANY 
P. O. Box 221, 
Jacksonville, Florida. 

Phone El. 5-7718. 





ANDERSON EXPELLERS 
- All Models, Rebuilt, Guaranteed * 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





FOR SALE: Two 500 ton Southwark Hydraulic 
lard presses with cages, like new. York 6% x 
64% Ammonia compressor. H. LOEB & SON, 
4643 Lancaster Ave., Philadelphia 31, Pa. 





FOR SALE: A Buffalo silent cutter B-32. 100 
pound capacity 10 H. P. 3# phase motor. In 
very good condition. FS-546, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 





One Seelbach No. 200 Cut-Mix silent cutter, 3 
months old, like new, cost $7,000,000. Will sell 
for immediate sale $5,000.00. Contact Mrs. Ni- 
dell, 3900 N.W. 39th St., Oklahoma City, Okla. 
Phone WI-6-4457. 





STOCK TRAILER: 31 ft., open top, single axle. 
In good condition. $800.00. Also 1954 Chevrolet 
tractor, $400.00. VANDER BOON BROS., Ada, 
Michigan. 





slaughter 20 or slightly more cattle per day. 
Located between the Mississippi River, Atlantic 
Ocean, Gulf of Mexico and Canadian border 
territory. Please give description and price. 
Confidential. PW-545, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


MISCELLANEOUS 








WE ARE INTERESTED: In hearing from small 
slaughterers who would like to sell three loads 
of mixed grades of beef weekly on a steady 


basis. W-514, THE NATIONAL PROVISIONER, 


527 Madison Ave., New York 22, N. Y 





WILL BUY, LEASE OR MERGE NEW YORK 
AREA. Operate small plant, slicing, packaging 
bacon. Desire to expand with additional sliced 
smoked meats. Also packaging, wholesalers, chain 
store. Interested in employing salesman also. 
Liberal commission. W-515, THE NATIONAL 
ro 527 Madison Ave., New York 22, 
nN. . 





HOG e CATTLE e SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL, 
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MISCELLANEOUS 





WE ARE INTERESTED: In hearing from small 
slaughterers who would like to sell 3 loads of 
mixed grades of beef weekly on a steady basis. 
W-532, THE NATIONAL PROVISIONER, 527 Madi- 
son Ave., New York 22, N 





COOLER & FREEZER: In Newark, N. J. Cooler 51 
feet by 37 feet, freezer 37 feet by 10 feet. Plat- 
form shipping office and garage for 4 trucks 
included. TWIN CITIES PACKING CO., 260 
Secaucus Road, Secaucus, N. J. Phone Union 6- 
8700, Barkley 7-8660. 





PORK & BEEF CRACKLINGS, ETC. WANTED 
PREMIUM PAID: For unground _hydraulic- 
pressed crackling cakes from fresh stock (no 
dead stock). Please send 3 pound sample. Also 
cheek and tongue trimmings, hog skins and 
suet wanted. All above in carload, truck or 
LCL lots. Cash and carry. Established 1907. 
Topeka Rendering Company, P. O. Box 148, 
Topeka, Kansas. 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Public relations, liaison, plant inspection, sales. 
JAMES V. HURSON 

412 Albee Bidg., Washington 5, D. C. 
Phone REpublic 7-4122 





SAVE ON POLYETHYLENE BAGS 
And Polyethylene liners. Write for informa- 
tion. THE STAN-PAC CO., Box 1234 Sta. “C”, 
Canton 8, Ohio. 





BARLIANTS 


WEEKLY SPECIALS 


Plant Equipment Liquidation 





Armour & Co., Fargo, N. D 


Listed below is a partial list of items still available 
for sale at very attractive prices. Inspection can 
arranged—contact us for prices. 


4035—CATTLE HEAD DEHORNER: Globe-Black. 

4008—DOUBLE HOG HOIST: Anco #578, 16’ high 
right & left hand feeds, 2-3 HP. mtrs. 

4009—DROPPER: Boss, automatic, | HP. 

4005—PULL THRU’ CHAIN: 130’ long, 2 HP. 

403I—CATTLE KNOCKING PEN: steel, 86” x 56” 
wide, 97” x 60” door. 

4041I—CATTLE HOISTS: (3) Anco #75, w/spreaders. 

4085—HOG HEAD SPLITTER: Anco #562, 2 HP. 

4082—SNOUT STRIPPER: Anco #785, 2 HP. mtr. 

4145—SHOULDER CUT-OFF KNIFE: 34” dia. knife, 

P. motor, ceiling mounted. 
ea pgs OFF CONVEYOR: one 22’ 
” H., 48” x 6” stainless slats, 3 H 

Pr agile sch aon TABLE: be 
x 30!” wide, 24” x 3” galv. slats, 2 HP. mtr. 

4177—PORK CUT SKINNERS: (2) Townsend #35. 

4286-—HOG BACK BONE SAWS: (3) Best & Donovan 
type P, 8” blade. 

4289—HAM MARKER SAWS: Best & Donovan, 8”. 

4080—TRIPE SCALDERS: (2) Anco #42, size #1, 36” 
cylinder, '/.” perforations, | HP. 

4020—BEEF CASING STRIPPER: Anco, double rolls, 
with stainless steel chutes. 

4074—HOG CASING FINISHER: Anco #599, 16” x 
4” dia. rolls, '/2 HP. mtr. 

4075—HOG CASING STRIPPER: Anco #550. 45” x 
8” ‘dia. rolls, | HP. mfr. 

4076—HOG CASING CRUSHER: Anco #598, 30” x 
6” dia. rolls | HP. motor. 

4068—CASING GRADING TABLE: stainless steel, 
142” x 40” wide x 3” deep, w/36” x 20” x 20” deep 
stainless steel Tank. 

4061—HI-PRESSURE PUMPS: 
Washing. 

414I—HAM TRIMMING TABLE: stainless steel top, 
17’ x 6’ x 37” high, 36” center, w/2—Ham Saddles 
& stainless steel chute. 

4013—CALF HEAD WASHING RACK: stainless steel, 
36” x 26” x 26” deep, on pipe frame. 

4010—SHEEP SHACKLES: (78) 41!” long OA. 

4019—SHEEP FOREQUARTER HOOKS: (25) 36” long, 
24” gambrels, 434” dia. wheels, galv. 

4118S—COOKERS: (4) Anco 5 x %, horizontal, flat 
heads, jacketed, 10 HP. mfr. 

427iI—BLOOD DRYER: Anco 5 x 16’, 40 HP. mtr. 

4272—BLOOD DRYER: Mechanical 5 x 12’, 40 HP. 

4270—BLOW TANK: 36” dia. x 24” straight side, 48” 
cone bottom to 4” opening, gate valve & head. 

4148—DIAL TRACK SCALE: Toledo mdi. 31-3102FC, 
2250# cap., 1000# x I# dial, shallow pattern. 

4183—BENCH SCALES: (2) Toledo mdi. 086!-AO, 
50H x | oz. dial, stainless steel platform, stand. 

4186=—BENCH SCALES: (2) Toledo mdi. 0851-CY, 
75tt x 2 oz. on dial, stainless steel platform. 

4175—PLATFORM SUSPENSION SCALES: (3) Howe 
"Weightograph", chart #270, 5’ x 5’ platform. 

4187—PORTABLE PLATFORM SCALES: (3) Fairbanks, 
1000# cap., double beams. 

41SO—HAM PRESS: Anco 7453, pneumatic, for 4” 
x 4” molds. 

4273—CAR LOADER: Portable, 3 HP. mtr. 

4331I—DISH WASHER: Toledo mdl. C-2-Z, 2 HP. 

4315—VEGETABLE PEELER: Toledo mdi. AT-I5, '/ 

P motor. 

4333—CAFETERIA SINK TABLES: (2) stainless “y 
95” x 32” x 43” high x 3” deep, w/drain & sink 

420iI—BOTTOM STITCHER: ahs mdi. JGJ, 4 HP. 


We 


(2) for Beef Carcass 


All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 $. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©. 








CLASSIFIED ADVERTISING 
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POSITION WANTED 


HELP WANTED 


HELP WANTED 





PRODUCTION—SALES—MERCHANDISING: Over 
eleven years’ experience with large packer. 
Have successfully managed beef, lamb, veal op- 
erations throughout midwest. Fluent knowledge 
of entire operations, procurement through sales. 
Have extensive background in sales to chains, 
jobbers and wholesalers. Age 32. Interview Chi- 
cago area only. W-535, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


MANAGER: Capable, aggressive. 27 years’ prac- 
tical experience with complete knowledge of all 
phases of packinghouse management and opera- 
tions, livestock buying through sales. Solid back- 
ground, know-how, to operate efficiently with 
profitable results. W-519, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


SUPERINTENDENT; College education with over 
20 years’ meat packing experience. Excellent 
background in quality, cost and labor control. 
Prefer employment in beef slaughter establish- 
ment. W+534, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 








PLANT MANAGER 
National Food Distributor with multiple plant 
operations has opening for aggressive, profitmind- 
ed executive with thorough knowledge of all 
phases of meat processing, labor relations, cost 
accounting, advertising and sales. Excellent op- 
portunity for advancement, regular merit in- 
creases and liberal benefits. Appropriate starting 
salary. Reply in confidence giving details of edu- 
cation, employment record, personal background 
and qualifications. W-517, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


BRANCH MANAGER 
MIDWEST 
One who can operate independently for new 
sausage manufacturing branch house. Give age, 
experience and salary. Steady job. Good wages 
and profit sharing. W-525, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


SALESMAN: Long established broker has excel- 
lent opening for high caliber salesman to call on 
chain stores, metropolitan New York area. Sal- 
pend open. plan. Mail 














SAUSAGE FOREMAN—PRODUCTION SUPERIN- 
TENDENT: Lifetime experience. Cost and quality 


Av tely. W-518, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








SUPERVISOR: Fully experienced in curing, 
boning, making boiled and canned hams. Will- 
ing to relocate. W-536, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





ur yees know of this ad. Replies 
held pl he gy W-522, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 


SALESMAN WANTED: If you are aggressive and 
willing to travel, you may be the man for this 
position. We are looking for a man to set up 
distributors in different cities for a line of bacon, 
ham sausage, both in bulk and vacuum pack. 
New York firm. Reply to Box W-523, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 








CURING FOREMAN: Age 47. 20 years’ experi- 
ence in curing, smoking and shipping. W-537, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


HELP WANTED 








SALESMEN 
To sell boneless beef cuts from heavy northern 
cutter cows, either on a salary or a brokerage 
basis. Brokers with sales contacts also may apply. 
W-524, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





CHEMIST-PRODUCTION 
MANAGER WANTED 
By top seasoning add meat additive moneny 
firm. Knowledge of meat pr 
spices, essential oil manufacture helpful. Me- 
chanical aptitude necessary. Good opportunity. 
Please write or send resume to 
FIRST SPICE MIXING CO. INC., 
19 Vestry St., New York 13, N. Y. 


TOP NOTCH BROKER: Wanted to handle our 
dry and semi-dry sausage in the Chicago area. 
Chas. Hollenbach, Inc., 2653 Ogden Ave., Chi- 
cago 8, Ill., Telephone LAwndale 1-2500. 
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< OUR 78th YEAR; 


eee RTH. LEVI & CO., INC 
“THE CASING HOUSE” '25 


NEW YORK - 
BUENOS AIRES - SYDNEY * WELLINGTON ~- ZURICH 


LONDON 











| Stour City has Corn Fed Bees 
_ National packers report their branch . 


Sioux City beef . 
for quality corn fed beef today! 


Call these Onder Sugers... 


Cone, Frank W. and Co. 
Erickson and Jones 
Garry, W. W. & Co. 
Grueskin Bros. 

Harmon, Doyle 
Harvey, John & Co. 


HC 
Cc: 


Holman, 


BE RE PO LEB SALLE SE PLE 


ses 


s Stour City Stock 


Se NEE NRE ROO LEE TE 


56 


. best in the Nation. 


PACESETTER OF MAJOR MARKETS 


houses demand 
Fill your order 


Hayes, William C. 
olbrook, 


Omar 


Currier 
Johnson, Bob 


In the Heart of the Corn Belt 
.«« Where Quality is King! 


THE NATIONAL PROVISIONER, DECEMBER W. 





ministration, 


EXECUTIVE OPPORTUNITIES 
Well established independent packer 
employees offers exceptional opportuni 
share in its outstanding growth to m 
executive capabilities who qualify for 
lowing positions: g 
INDUSTRIAL RELATIONS MGR.—exp 
in contract negotiations, grievances, 


safety and general 


functions. 


MECHANICAL 


ENGINEER—Wwith 


up 


experience and knowledge of ref! 
maintenance, and planning. 
PURCHASING DIRECTOR—with at 
years’ experience in inventory control, 
and equipment procurement, and in 
negotiation. 
Interested persons may answer through 
mediates. 
Reply in confidence giving work history, ¢ 
tion, personal history, and salary bac 
Box W-520, THE NATIONAL PROVISIO 
W. Huron St., Chicago 10, Ml. 


4 





experience as general superintendent (or) 


ant) 


NIGHT PLANT SUPERINTENDE! 


To supervise overall packinghouse ope 
cluding slaughtering (hogs, small stock). 


over complete packinghouse 





ience, 


education, health, age, 


sidered strictly confidential W-521, 


TIONAL PROVISIONER, 15 W. Huron St, i 


go 10, Il. 


Indicated detailed resume of” 
minimum | 
expectations and availability. Replies will be 


$ 





PACKINGHOUSE PERSONNEL & Ind 


lations man: Should have knowledge of w 


industry. Must have experience in 


grievances, 


collective bargaining and 


benefits. Excellent opportunity for the 
Submit full particulars. Information Ny 
fidentially. W-531, THE NATIONAL PROY! 


ER, 


15 W. Huron St., Chicago 10, Ill. 


pat 





For 


EXPERIENCED MANAGER WA 
small, independent U. S. insp 


packing plant. Man needed with business 4 


and operating experience, 
stock purchasing, 
ping carcasses and barreled meat. Conf 


to supe 
slaughtering, bon 


ng, 


W-538, THE NATIONAL PROVISIONER, | 
Huron St., Chicago 10, Ill. 





FOOD PRODUCTS DEVELOPMENT 
SEARCH: Position open for food tec! 
or chemist, Ph.D. or equivalent, with pm 
experience and administrative ability, t 
research program for leading meat 
firm in South America. Good staff 
creative ability and experience with m 
ucts required. W-539, THE NATIONAL 


SIONER, 


15 W. Huron St., Chicago 





BEEF MANAGER 


For medium size packing company in 
California. Top aggressive salesman to _ 
house and jobber accounts. Must be 


handle grading, 
movement of 100 cattle per day. Age 


breaking, cuts, 


W-540, THE NATIONAL PROVISIONER, " 
Huron St., Chicago 10, Ill. 





PACKAGING DEPARTMENT: Foreman, | 


meats, Knowledge of Flex-Vac } 


bacon. 


tions, Wrap-King, U. S. Slicers desireab 
to obtain efficient, quality production. 
plant in Northern Ohio. Send complete 
Answers confidential. Reply to Box W-: 


NATIONAL PROVISIONER, 
Chicago 10, Ill. 


3 


tagging 


15 W. Hurol 





EXPERIENCED BEEF SALESMEN: 
primal cuts for midwest independent 
For the right man this position pre 


excellent salary and future. 
details of yourself. W-542, 
PROVISIONER, 
Til. 


Write, 
15 W. Huron St., 


] 


THE NATI 





ADVERTISING MAN: Position open 
perienced advertising man well versed 
promotional and cooperative work. 


of radio, 


to Box W-543, THE NATIONAL PRO 
15 W. Huron St., Chicago 10, Ill. 


newspaper and TV helpful. _ 





SALESMAN: To work out of our WN 
sales office, to sell steer beef, fab’ 
and boneless beef in the New York 
or apply in person to PHILADELPHIA D 
BEEF CO., 114 Moore St., Philadelphia # 


ci 





LIVE IN MIAMI, FLORIDA. Man wantel 


experience in selling large accounts 
line. Retired experienced man prefe 


THE NATIONAL PROVISIONER, 15 


St., 


Chicago 10, Ill. 























